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GRANDMA'’S GIRLS - MARTHA

This month, Grandma’s Pantry would like to feature another
§ one of our employees. Martha is our birthday employee for the
& month of November. She began working at Grandma’s Pantry 7
— months ago and her primary job is keeping the cheese department
* stocked, but she also helps with packaging, stocking shelves and
7 customer service. Her favorite part of the job is interacting with
| customers and coworkers.
Outside of work, Martha is busy getting ready for her wedding in
B January. She enjoys “hanging out with my amazing fiancé, doing
B stuff with my friends, reading blogs and planning my wedding”. If
) she could choose anywhere in the world to go, she would choose
“Italy, because it’s romantic and gorgeous!” Sounds like a great place for a honeymoon!
While planning her wedding, Grandma’s Pantry will come in handy for meeting the
needs of her menu for the reception. What a great place to work at a time like this!
Martha would like to share with you one of her favorite Bible verses from
Deuteronomy 14:2. “For you are a holy people to the Lord your God, and the Lord your
God has chosen you to be a people for Himself, a special treasure above all the peoples
who are on the face of the earth.”

Here is a favorite recipe for you from Martha’s collection.

OUTRAGEOUS CHOCOLATE CHIP COOKIES
1 cup margarine
1 cup sugar
2/3 cup packed brown sugar
1 cup peanut butter
1 tsp. vanilla
2 eggs
2 cups all- purpose flour
1 cup quick or rolled oats
2 tsps. baking soda
15 tsp. salt
12 oz. chocolate chips



Heat oven to 350 degrees. Beat together margarine, sugars, peanut butter, vanilla and
eggs vigorously in a large bowl until creamy and well blended. Stir in flour, oats, baking
soda and salt. Fold in chocolate chips. Drop by rounded tablespoons about 2 inches
apart on an ungreased cookie sheet. Bake for 10-12 minutes or until golden brown.

“So, whatever you eat or drink, or whatever you do,
do all to the glory of God” (1 Cor.1031)



