
Barbara Boren made this recipe every few weeks for 
many years. She loved to share it with friends and family.  
The following recipe is a copy of what Bobbie wrote herself: 

1. Spray cookie sheets. If you have three, good, if not, re-use one that is finished baking. 
2. Preheat oven to 350 degrees. 
3. In medium sized bowl, measure out 4 cups of all purpose flour, add 2 tsp. of 
baking powder, and 1 tsp. of salt. Stir well to mix in the salt and baking powder. 
4. In a 2 cup measure, add equal amounts of golden raisins, chocolate chips, 
and slivered almonds. Set aside. 
5. In large mixing bowl, put one cup of canola oil, and one and a half cups of 
sugar. Mix well to blend. 
6. In a one cup liquid measuring cup, break 4 large 
eggs and one tablespoon of good vanilla. 

7.  Add eggs (one at a time) and beat between adding each 
egg, till light. 

8.  On low speed, gradually add the flour (I use a large 
tablespoon) and mix well. 

9. When well mixed, add the raisins, chips & almonds and 
combine well. Dough will be very thick. 

10.  First dampen your fingers and form three one-inch loaves 
lengthwise on each sheet. Keep your fingers damp so you 
will be able to form the loaves. I keep a small bowl of warm 
water nearby to dip my fingers in. 

11. Mix together a small bowl of sugar and cinnamon (equal parts), and 
carefully sprinkle the loaves with the mixture. I usually get about seven loaves out of 
this batter. That’s why you need the extra cookie sheet. 

12. Bake 20 to 25 minutes (till you see some brown on the 
edges). I reverse sheets when bake time is about half done to get 
even browning. 
13. When baked, while still 
hot from oven, using sharp 
knife, slice each loaf 
diagonally and place on 
racks to cool.

Mandel Brot RecipeBobbie’s Famous 

Share your delicious Mandelbrot and  
Keep Bobbie’s memory alive in all of our kitchens!
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