	McBean’s Endurance Cookies
 
 
INGREDIENTS:
 1 cup butter or margarine (I use marg.)
1 ¼ cup packed brown sugar
½ cup white sugar
2 eggs
2 tablespoons milk
1 ½  teaspoon vanilla extract (more or less, depending on your tastes)
 
1¾ cups all-purpose flour
1 teaspoon baking soda
½ teaspoon salt
2 ½ cups rolled oats
1 cup chopped macadamia nuts
2 cups raisins, or 1 cup raisins plus 1 cup chocolate chips (optional as these can melt in the heat of battle and be annoyingly messy)
 
1. Preheat oven to 375 degrees. I use the convection oven as it cooks more evenly, especially when using two racks) 

2. Cream together margarine and sugars until creamy. For you lads, this means using the back of a stout fork to mash together the ingredients. 

3. Add eggs, milk, and vanilla; beat well. 
4. In a separate (large) bowl combine flour, baking soda, and salt. Mix well then stir in oats, raisins, and nuts; mix well 

5. Depending if you want smallish cookies to fit in your Bento Box or impressively huge meal sized cookies for the lunch box, roll up balls of dough about 1” or more then squish down to form a patty. Place on an ungreased, non-stick cookie sheet, keeping in mind that the cookies will spread out a fair bit. 
6. Toss into oven and check how they are doing in 9 to 10 minutes. In my oven at my altitude, humidity, etc. medium sized cookies take 13 minutes to be a bit golden brown on top. 

7. Remove from oven and let cool on the sheet for a minute or two. Once they stiffen up a bit use an implement to scrape them up and place on a wire rack to cool. If your timing is right they will have a bit of chewiness but maintain their shape; not too dry to eat while moving. 

 
This will produce about four cookie sheets worth of cookies, so if you only have one sheet you will be spending a lot of time shuffling loads in and out of the oven. Still, you then end up with a big pile of cookies. Macadamia nuts are high in fat so we use them because as endurance athletes we have become efficient fat burners. Therefore we are supplying the raw material for our furnace.
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