
Oatmeal Raisin Cookies

INGREDIENTS

DIRECTIONS

1 C (2 sticks) unsalted butter

1 C brown sugar

1/3 C sugar

2 eggs

1 Tbsp vanilla extract

1 1/2 C all purpose flour

3/4 tsp salt

1 tsp baking soda

1 tsp ground cinnamon

1/2 tsp ground nutmeg

1 1/2 C raisins

3 C old fashioned rolled oats

 Preheat oven to 350°F. Grease two large cookie  1.

        sheets or line with parchment paper.

    2. In a large mixing bowl, beat butter until creamy.

        Add the brown sugar and white sugar, beat until

        fluffy, about 3 minutes. Beat in eggs, one at a time.

        Add the vanilla extract.

    3. Mix flour, salt, baking soda, cinnamon, and nutmeg

        together in medium bowl. Stir the dry ingredients

        into the butter-sugar mixture. Stir in the raisins and

        oats. 

    4. Spoon out the dough by large tablespoonfuls onto

         the prepared cookie sheets, leaving at least 2

         inches between each cookie.

    5. Bake until the edges of the cookies turn golden

        brown, about 10 to 12 minutes.

    

feedingsandiego.org

RECIPE IDEA:

Serves 24

Allergens: milk, egg, wheat
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