Your Little Puppet Friend’s

World-Familiar Peanut Butter and Oatmeal Cookies

Recipe by Little Puppet Friend

As told to Deke McClelland


Hey there, cookie and/or puppet lovers! It’s me, your Little Puppet Friend, here to share with you my recipe for that delectable delectation, Peanut Butter and Oatmeal Cookies. That’s right, it’s the same recipe you’ve seen featured on my weekly TV show, “What’s Cooking, Little Puppet Friend?” And by the way, thanks for tuning in to the show, folks. It warms my little foam heart to know that so many of you are out there watching; keep those cards and letters coming. And for those of you who don’t get the Puppet Channel, contact your local cable company!


Now then, here are the ingredients that you’re going to need to make these cookies:

Three-quarters of a cup butter flavored shortening

One cup peanut butter

One and a half cups firmly packed brown sugar

One half cup water

One egg

One teaspoon vanilla

Three cups oats

One and a half cups all purpose flour

One half teaspoon baking soda

Sugar


You know folks, before I go any further with this recipe, I want to make a personal statement. These are tough times to be a puppet. Suddenly 3D animation is all the rage, and it seems like people aren’t turning to puppets for entertainment value anymore.


And this shift in the public’s tastes has affected me personally. You may not know this, but I was up for the role of Gollum in Peter Jackson’s “Lord of the Rings” trilogy. After five callback auditions, I figured the part was mine. But instead, Jackson went CG. I think you’ll agree, the results aren’t very convincing — nothing compared to what I could have done with the role.


So the next time you’re in the mood for a little entertainment, I hope you’ll consider spending your entertainment dollar on some good wholesome puppet-based fun. Not that I’m particularly eager to give Peter Jackson a plug at this point, but I’ve heard his puppet film “Meet the Feebles” is a treat for the whole family. Perhaps you should check it out.


Okay, time to get off the soapbox. Lecture over. So, do you have all those ingredients? If not, you’ll have to make a trip to your local grocer. And tell them that Little Puppet Friend sent you. I get a small commission. Go ahead and go. I’ll wait right here.


Well, welcome back. Are you sure you got everything? Maybe we better look at those ingredients again. First of all, there’s three-quarters of a cup of butter flavored shortening. If you’re not sure whether your shortening is butter flavored, try spreading some on your morning toast. How does it taste?


Then you’re going to need one cup of peanut butter. But take my advice, folks: Buy a whole jar. You can snack on the rest, or better yet smear some on a piece of bread. Then combine that with another piece of bread smeared with jelly, and you’ve a tasty treat! Hey, that’s a whole different recipe, for free nonetheless! Now, then what kind of peanut butter should you get: smooth or crunchy? Good question, and one I was waiting for you to ask. My advice is to go with the crunchy. As Julia Child once said to me, “Hooska floonga borgy morfla.” No, wait, I think that was the Swedish Chef. I always get them confused. Yeah, now that I think about it, I’m sure that was the Swedish Chef.


Okay, next ingredient: One and a half cups of firmly packed brown shugar. Now, quite frankly, this is a thing that always makes me mad when I read it in recipes. I mean, “firmly packed” according to whose standard? I’ll bet Arnold Schwarzenegger could pack brown sugar a lot more firmly than, say, David Spade. So let’s just say it should be firmly packed in accordance to your own personal strength and packing abilities.


Next ingredient: a half a cup of water. I’m thinking tap water will do just fine. If you have some exotic bottled water, you could use that too. But is that half cup of water half full or half empty? Well, if the cup itself is only a half of a cup, then it’s full. Provided it’s the bottom half.


Next ingredient: one egg. Chicken variety. Any questions?


And then you’ll need one teaspoon of vanilla. Don’t you just love the way vanilla smells? Much better than vanilla ice cream, I think. Don’t you wish vanilla ice cream tasted the way vanilla extract smells? I’d buy that ice cream.


Next: one and a half cups of all-purpose flour. If you want to test the limits of “all-purpose” flour, be my guest.


Next ingredient: three cups of oats. Quaker? I don’t even know her! Oh boy, that always cracks me up.


Next ingredient: baking soda. Not baking powder, baking soda. If you can’t tell the difference, try pouring vinegar on it. If you get a violent chemical reaction, that was baking soda. Now go out and buy some more, but this time, don’t pour vinegar on it.


And finally, you’ll need some sugar. What would cookies be without sugar?


Okay, now that you’ve got all the ingredients, it’s time to get down to the serious business of actually making the cookies. Here’s what you do: First of all, combine the shortening, peanut butter, and brown sugar together in a bowl. Those are the first three ingredients, and that’s no coincidence. What do you think, I didn’t put any planning into this? Any forethought? Well, think again, my little non-puppet friend. Okay, so where were we? Oh yes, we were combining the first three ingredients. So once you have them in the bowl, beat them until they are creamy. Sounds vicious, I know, but do it. You’ll thank me later.


Then what you’re going to do is beat in the the water, egg, and vanilla. Yes, those are the next three ingredients in the list. You’re welcome.  And then you should combine the dry ingredients — that’s everything else except the sugar — and mix well. Make sure you mix everything up very well. When will you know it’s mixed well enough? Well, does your arm hurt? If not, then keep mixing.


Okay, assuming you’ve mixed everything well enough, cover the mixture in the bowl, and chill it for about two hours. I find that a refrigerator works very well for this.


Wow, did I say to let it chill for two hours? That’s a long time! I should have plenty of time to tell you my favorite joke. Well, you see, it seems that there were these three racehorses, and they were relaxing in the stable, casually chatting, and eating oats, and doing those things that horses do. One horse says to the others: “Hey guys, you know, I don’t want to brag, but I’ve run ten races so far, and I won six of them.” Another racehorse says “Well, that’s pretty good. But as for me, I’ve run twenty races, and won fifteen of them. What do you think about that?” The third racehorse says “Well, I don’t want to brag, but I’ve run fifty races, and won forty-five.”


Just then a greyhound who has been eavesdropping comes into the stable, and says “Excuse me guys, but I couldn’t help overhearing your conversation, and I just want to let you know that you’re all amateurs. I personally have run one hundred races, and I’m undefeated. I’ve never lost a single race. So there!” And the greyhound leaves.


The third horse looks at the others, and says “Wow, what do you know — a talking dog!”


Okay, has it been two hours yet, or does it just feel like it? After that joke, time seems to be standing still for me. But if you want to know if your dough is chilled enough, take it out of the bowl and throw it against the wall. If it sticks, it’s not done. If it bounces, give it another 15 minutes. If it knocks a hole in your wall, it was chilled enough.


Next, you’ve got to heat your oven to 350 degrees Fahrenheit. What’s that in Celsius, you ask? About 177 degrees. Is your oven that exact, all you Celsius users? I know mine isn’t. So I might round that to 175. Which you will probably have to guesstimate as halfway between 150 and 200 on your oven dial. How weird is it that “guesstimate” is a recognized word in InDesign’s dictionary? You’d think it was pure slang, but nope. Run InDesign’s spell checker on a document containing “guesstimate,” and it’ll pass it right on by. Amazing.


So anyway, cookies. Right, I remember. Shape the chilled dough into one-inch balls. You can make them bigger, if you want bigger cookies, but then you’ll have to bake them longer. In that case, you’re on your own. Making the dough balls bigger than one inch voids the warranty on this recipe, folks. I cannot be held responsible for the consequences.


Place the dough balls on an ungreased cookie sheet. Take a fork, dip it in the sugar, and flatten the dough balls with the tines of the sugar-dipped fork. You know, I saw Tyne Daly play Mama Rose in “Gypsy,” and she was just great. But I digress. Anyway, dip the fork in the sugar again and flatten the dough balls again, but this time at a right angle to the first imprinting. The idea here is to create a crisscross pattern upon the dough balls.


Okay, so are you with me so far? I didn’t think so. But anyway, place the cookie sheet in the oven, and bake the cookies for nine to eleven minutes. Oh heck, just make it ten. Or make it until the edges are golden brown.


Then — and this is very important — take the cookies out of the oven. Let them cool upon the cookie sheet for one minute, and then put them on a wire rack. Unless you’ve got a very large cookie sheet and a very large oven, I’m guessing that you’ll have to repeat the last few steps several times until you’ve used up all the dough. Either that, or just eat the rest of the dough. But the recipe is supposed to make about seven dozen cookies. That’s eighty-four in dog years.


And there you go! You should end up with a heaping cookie jar full of my world-familiar peanut butter and oatmeal cookies. I hope you enjoy the cookies, just as I hope you’ve enjoyed this incredibly verbose recipe. A lot of chefs just give you the ingredients and a few terse sentences like “Stir.” “Bake until golden brown.” “Serves 4.” But not me. Even if I weren’t being paid by the word, I’d still be trying to pack in the entertainment value. Because I live to entertain.


So enjoy! Thanks for reading! Later, dude! Have a good life! Ciao!

