
Here’s What You Need
½ cup butter (softened)	 ¾ cup flour	 ½ cup shredded coconut

½ cup white sugar	 ½ tsp baking powder	 ½ cup rice krispies

½ cup brown sugar	 ½ tsp baking soda	 ½ cup cornflakes

1 egg	 ½ tsp salt	 ½ cup chocolate chips

1 tsp vanilla	 1 cup uncooked oats	 1 tsp molasses (Granny’s secret)

Learn how to make Billy’s favorite cookies 
and share them with your friends!

Instructions

Preheat Oven to 350ºF (175ºC) 

1. �Mix the flour, baking powder, baking soda, salt, oats,  

coconut, rice krispies, and corn flakes in a medium bowl.

2. �In a separate large mixing bowl, beat the butter and sugars with 

an electric mixer.

3. �Beat in the egg, vanilla and molasses.

4. �Gradually add in the flour mixture until combined.  

Fold in the chocolate chips.

5. �Drop the dough by rounded tablespoons onto a baking sheet  

lined with parchment paper.  

6. �Bake for 10 - 12 minutes or until the cookies start to turn  

golden brown. Cool on baking sheets for 2 minutes; remove  

to wire racks to cool completely. 

7. �Enjoy! 

*�Create your own recipe by switching out the cornflakes and  

rice krispies with any of your favorite cereal.   

With an  
adult’s help

(makes 2 dozen)

Ask an adult before you start
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