
Kairos Cookie Ministry
Please make every cookie with prayer as these cookies help open hearts to repentance, 

forgiveness, and an awareness of God’s agape love.  Homemade cookies are unheard of in the prisons 
and are a tangible expression of Christian love.  They are an indication of God’s concern and love for a 
group of people who seldom encounter either in the course of daily living.  Typically, Kairos Weekends 
need up to 2,000 dozen cookies.  If you do the math, that’s over 24,000 cookies!!  We need you!!

Because the first concern of prison is safely and security, there are strict guidelines that must be 
followed.  These are intended to assure that all residents are treated equally.  If we are to take every 
cookie inside the institution, specific ingredients cannot be used.  Bake any recipe you like but please 
remember:

 No Nuts

 No raisons or other dried fruit (can be used to make alcohol)

 No toppings such as sugar, decorations, or icing (can be used to make alcohol)

 No candy such as M&Ms or Hershey’s Kisses

 No coconut or poppy seeds (may give appositive drug screen)

 YES to chocolate chips and other flavored chips

Cookie Preparation

Cookies, when baked, should be approximately 2 – 2 ½ inches in size and not more than ½ inch 
thick.  A melon-baller gadget can be used to approximate the amount of the cookie dough dropped on 
the baking sheet.  All cookies should be the same size and shape.  If a dozen cookies do not fit in quart 
size bag, they are too big or too small. 

All-time favorites:

Chocolate 
Chip

Oatmeal Peanut Butter

Molasses Sugar Cake Mix 
Cookies

The Key Ingredient: Prayer

Pray over the ingredients before and during mixing.  Pray over the cookies as you drop them 
onto the cookie sheets to bake them.  Pray throughout the whole process!!  Ask God to use your 
cookies as a sign of His love during this Kairos Weekend.  Pray that each cookie eaten brings an 
inmate, officer, or staff member closer to God.  Pray for the Kairos Team, too.  

Packing the Cookies

Cool the cookies completely, don’t be in a hurry!  If the cookies are not cooled completely, they 
tend to stick together, clump, get “smooshed” and become unusable.  Pack one dozen thoroughly 
cooled cookies in quart size Zip Lock bags.  DO NOT use bags with the “slider” clip.  Label each bag 



with the cookie type inside.  After packaging, the cookies can be frozen if they are not going to be used 
in the next three days. 

Contact: 
_____________________________

Phone: 
___________________________________

Cookies Needed By: 
____________________

Email: 
____________________________________

Chocolate Chip Cookies

3/4 cup Crisco shortening 
1-1/4 cup firmly packed brown sugar 
2 tablespoons milk 
1 teaspoon vanilla 
1 egg 
1-3/4 cup all-purpose flour 
1 teaspoon salt 
3/4 teaspoon baking soda 
1 cup semi-sweet chocolate chips 
Combine shortening, sugar, milk and vanilla in a large bowl, mix until well blended. Add egg and mix 
well. In a separate bowl combine flour, salt and baking soda, mix well. Add to shortening/sugar mixture 
until well blended. Stir in chocolate chips. Drop by rounded tablespoon onto ungreased cookie sheet. 
Bake at 375 degrees for 8 to 10 minutes for chewy cookies or 11 to 13 minutes for crisp cookies. Makes 
3 dozen cookies. 

Peanut Butter Cookies

3/4 cup Creamy Peanut Butter 
1/2 cup Crisco Shortening 
1-1/4 cup firmly packed brown sugar 
3 tablespoons milk 
1 teaspoon vanilla 
1 egg 
1-3/4 cup all-purpose flour 
3/4 teaspoon salt 
3/4 teaspoon baking soda 
Combine peanut butter, shortening, sugar, milk and vanilla in a large bowl and mix at medium speed 
until well blended. Add egg and mix well. In a separate bowl combine flour, salt and baking soda, mix 
well. Add flour mixture to peanut butter and mix until just blended. Drop by heaping teaspoons onto 
ungreased cookie sheet and flatten slightly in a crisscross pattern with the tines of a fork. Bake at 375 
degrees for 7 to 8 minutes until set. Makes 3 dozen cookies. 

Molasses Cookies

3/4 cup margarine or shortening 
1 cup granulated sugar 
1 egg 
4 tablespoons molasses 
1 teaspoon cinnamon 
1 teaspoon ginger 
2 cups all-purpose flour 



2 teaspoons baking soda 
In a large bowl, cream margarine or shortening with sugar. Add egg and blend. Add molasses and 
spices; mix well. Add flour and baking soda and blend. Chill dough 30 minutes or overnight (covered 
tightly). Shape dough into small balls and place 2-inches apart on ungreased cookie sheet. Bake at 325 
degrees for 10-12 minutes. Remove from oven and cool on wire racks. Makes 2 1/2 dozen. 


