
0Farnam  Public  Library  News  Letter                               February  2015 

 http://libraries.ne.gov/farnam/                 569-2318                     farnambook@atcjet.net 

 

Library Hours:         Thurs. & Fri.:   4:30 – 6:30 p.m.   

                                    Sat.:   11:00 a.m. – 5:00 p.m. 

 

Library Board Members:     Dorthy Anders, Edna Lungrin, Kathy Widick, Ruth Ann Hess, 

and Kendra Oberg. 

Services offered by the library:   For the individuals who cannot get to the library, please call, 

569-2318. I will deliver items from the library to you. A public library is for everyone to use. 

 

If anyone has as a Farnam High School yearbook of the following years and would like to 

donate it to the library to round out our collection, please let us know.   1964, 1965, 1966, 

1968, 1971, 1974, 1975 and years after. 

If you have any suggestions or comments for the library, please contact us by whichever 

way is convenient and let us know.  

 

 

 Non-Discrimination Statement 

"This institution is an equal opportunity provider and employer."  
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911 Chocolate Emergency Cookies 

6  ounces semisweet chocolate chips 

6  ounces bittersweet chocolate broke into large pieces (recommended brands: 

  Lindt, Bittersweet, Godiva Dark) 

8  tablespoons (1 stick) unsalted butter, softened and divided 

1 ½  cups all-purpose flour 

1/3  cup unsweetened Dutch-style cocoa (recommended brand:  

  Hershey’s European-style) 

1 ½  teaspoons baking powder 

½  teaspoon salt 

¾  cup dark brown sugar, firmly packed 

¾  cup granulated sugar 

3  large eggs 

1 ½  teaspoons vanilla extract 

Vanilla Icing   (recipe follows) 

In the top of a double boiler, melt the chips, chopped chocolate, and 4 tablespoons (½ stick) of the butter. When 

melted, set aside to cool briefly. 

Sift together the flour, cocoa, baking powder, and salt. Set aside. 

In a large mixing bowl, beat the remaining 4 tablespoons of butter with sugars. When the mixture is the consistency 

of wet sand, add the eggs and vanilla. Mix in the slightly cooled chocolate mixture, beating only until combined. Stir 

in the flour mixture, mixing only until completely combined and no traces of flour appear. 

Cover the bowl with plastic wrap and refrigerate for 25 minutes, until the mixture can be easily spooned up with an 

ice-cream scoop. 

Preheat the oven to 350*F. Butter two (2) cookie sheets. 

Using a 4-teaspoon ice-cream scoop, measure out a dozen cookies per sheet. Bake one sheet at a time for about 9 

to 11 minutes, JUST until the cookies have puffed and flattened. DO  NOT  OVERBAKE ; the cookies will firm up upon 

cooling. Allow the cookies to cool 2 minutes on the cookie sheet, then transfer them to racks and allow to cool 

completely. 

Frost with Vanilla Icing. 

Makes about 4 dozen cookies. 

Vanilla Icing 

4  tablespoons (½  stick) unsalted butter, softened 

1/3  cup whipping cream 

¾  teaspoon vanilla extract 

2 ¾ - cups confectioners’ sugar, or more if needed 

Beat the butter until very creamy. Gradually add the cream, vanilla, and confectioners’ sugar and beat well. If 

necessary, add more confectioners’ sugar to the icing. It should be fairly stiff, not soupy. Spread a thick layer of icing 

on each cookie.  

 

 

 



 

 

 


