
Shimon Family Monster Cookies 
 
Cream together the following: 
2 cups brown sugar (firmly packed; Lately I’ve been using 2 C. plus almost 3 Tbsp.) 
1 cup white sugar 
2 sticks (1 cup) butter (cold is fine, or softened just a little bit) 
1 ½ tsp. vanilla 
 
To the above mix in: 
6 eggs 
3 cups peanut butter = a 28 oz. jar  (I use Skippy chunky.  Lately I’ve been using 3 1/3 C.) 
 
Mix together the following oatmeal and soda and then stir the oatmeal and soda in with the 
sugar, peanut butter, etc. mixture: 
9 cups oatmeal  (I use mostly  Quaker Old Fashioned oats.) 
1 Tbsp. and 1 tsp. baking soda  (I mix a little of the soda with each cup of oatmeal.) 
 
To the entire above mixture mix in: 
12 to 18 ounces chocolate chips (I use “real semi-sweet” chocolate chips.  Lately I’ve been using 
three cups which is about 18 oz.) 
 
Drop in whatever size of globs you want onto cookie sheets. The dough will spread out on the 
sheets.   (I grease the cookie sheets.) 
 
Bake at 350 degrees until the little peaks on the cookies start to be golden brown.  I know this 
takes longer than 6 minutes, but I don’t know how much longer.  I just start timing 6 minutes and 
then keep an eye on them after that.  (If the whole cookie browns very much, it’s probably too 
far cooked and is a milk dunker.) 
 
Take the cookies out of the oven and, if desired, stick plain M & M’s into the tops of the 
cookies.  (Some people mix the M & M’s in the dough but I don’t because I’m afraid they would 
crack and break up too easily.) 
 
These freeze very well.  We think they taste better the day after baking than they do on baking 
day.  (But still pretty good on baking day!) 
 
 


