
Recipes Frankie Style 

Here are some of the recipes from A Scape Goat for Murder, 

Frankie Style. That means easy-peasy versions. 

 

OATMEAL COOKIES 

 

Ingredients 

1 box of yellow cake mix 

1/2 cup of vegetable oil 

1/2 cup of melted butter 

2 eggs 

1 tablespoon molasses 

1 teaspoon vanilla 

1/2 cup chopped dried cherries 

1/2 cup chopped walnuts 

1 cup mini chocolate chips  

2 cups of old fashioned oats 



 OATMEAL COOKIES con’t 

 

1. Mix together the cake mix, oil, melted butter.  

NOTE: You can use all oil. It will effect how the cookies spread 

out. All oil will make them a bit more cake-like, and they will hold 

their shape. Adding some butter helps them spread out a little 

and keeps them soft. 

2. Add the eggs and stir until incorporated.  

3. Add the molasses and vanilla and stir.  

NOTE: Some recipes called for brown sugar. I skipped the sugar 

and added the molasses, which gives brown sugar its taste.  

4. Add the oatmeal and stir.  

5. Add the cherries, nuts and chocolate.  

NOTE: You can add whatever you like. I’ve chopped Bakers Ger-

man Chocolate into small pieces, but I like the way the mini chips 

get into every bite. If you add more than 2 cups of goodies, the 

cookies may have trouble holding together. 

You can cook them now or refrigerate for later. It’s summer here, 

so I refrigerate them until evening.  

6. Cook at 350 degrees for 12 –15 minutes. You’ll want the edges 

brown and the tops firming up. (Not glisten or mushy.)  Mine took 

15 minutes, but watch them. You know your oven best.  I always 

let my cookies rest on the pan for a few minutes.  



STOVIES 

 

1 microwave pot roast with au jus or gravy 

2 large russet potatoes 

2 large carrots  

Beef bouillon—enough to make two cups 

1 jar of gravy (optional) 

 

1. Wash and wrap the potatoes in foil.  

2. Break the carrots into pieces.  

3. Make the bouillon. You can add some water to the slow 

cooker instead. You just want to build some steam.  

4. Add all three to the crock pot and cook on high for 6 hours 

or low for 8 until potatoes and carrots are fork tender.  

5. Microwave the pot roast according to instructions.  

6. Remove the foil from the potatoes and add them along with 

the carrots to a skillet, leaving the bouillon behind. Chop them 

up coarsely with a butter knife. Remove the ends of the carrots 

if you haven’t already.  

Add the pot roast and juices. Cook on top of the stove on medi-

um, stirring often, until heated through and thickened. (con’t) 



  

If you don’t have enough liquid from the potroast, you can add 

the leftover bouillon and cook it down or add the jar of gravy.  

 

NOTE:  Stovies is leftovers from the stove. This means you can 

make this however you like. There are as many different reci-

pes for Stovies as there are people who eat it. That’s the beau-

ty of this recipe. Frankie feels that, once the potatoes and car-

rots are cooked, they are leftovers. So is the microwave roast, 

since it’s pre-cooked. I imagine it would be delicious with your 

own leftovers. Add onions, peas, whatever makes you happy. If 

you have leftover chicken or turkey, just use chicken bouillon or 

chicken gravy instead.  



 CORNED BEEF HASH 

 

Frankie loves her corned beef hash, and so do I. While I typically 

buy a can of Hormel’s, I thought I might try to make it from 

scratch. Sort of. Frankie style. 

The last time I used leftover corned beef to make hash, it was in-

credibly oily. Yuck. This time, I tried something new.  

 

1 tin of Hormel’s corned beef (not the hash) 

1 can of whole potatoes 

 

The first thing I noticed when I cranked open the can was that all 

the grease stuck to the insides of the tin. Good news, I thought. 

The thing about tinned corned beef is, without the grease, it’s 

very dry.  

Empty the can of corned beef and the potatoes (drained) into  a 

skillet. Smash the potatoes with a fork and stir until they are in-

corporated. Cook on low until heated through.  

 

LESSON LEARNED:  Next time, I will sauté onions in butter, oil, or a 

mixture of both  until translucent. They will add flavor, and the 

fats will help the corned beef to crisp up.  


