
KAIROS Cookie Recipe 

 

GOD’S SPECIAL TIME 
About Kairos Cookies 

Homemade cookies are a tangible expression of Christian love and an indication of God’s 

concern for a group of people who seldom encounter either in the course of their daily lives.  

Your loving sacrifice will provide “bread” that shines the Light of God’s Grace into the darkest 

corners of the Ferguson Unit.  Bake the cookies as part of a team, or on your own. 

May God bless your gift of love through baking! 

 

Cookie Preparation 

The types of cookies considered to be acceptable are: Oatmeal, Peanut Butter, Molasses, Chocolate 

Chip, Ginger, and Sugar.  DO NOT SPRINKLE SUGAR OR GLAZING ON THEM. Cookies should be 

around 2 inches in diameter and not more than 1/2 inch thick (to get 12 in a quart bag – smaller really 

is better).  Chocolate Chip is no doubt the favorite of more than half of the inmates. 

 

Key Ingredient: Prayer 

Stir prayer individually, as a family, or as a team as you prepare ingredients, place the cookies on the 

cookie sheets, and throughout the process as you make the cookies.  Enjoy the process and ask God 

to use your cookies as a source of His love to shine on the prisoners and staff during the Kairos 

weekend.  Pray that each cookie brings the inmate, guard, or warden who eats it closer to God.  We 

want every person to become part of the Family of God. 

 

Packing the Cookies 

Bag the “cooled” cookies in quart-sized Zip Lock bags (no hard pull tabs) – a dozen to a bag. 

Label each bag with the single cookie type inside.  Add words of love with a permanent marker to the 

outside of the bags if the Spirit moves you.  After labeling, keep the bags of cookies in a cool place 

until they are delivered – freeze only for longer periods of time. 

 

Getting the Cookies to Prison 

Deliver your cookies to the Activity Center on any Sunday from mid-June to 5 July, to the 

Church Office prior to 12 pm 09 July, or contact for pickup arrangements if necessary. 

Chuck Ockrassa @ 512-249-8906/Cliff Kuxhaus @ 336-5126/CJ Salzman @ 638-1004/Jim 

Janke @ 512-259-9362 


