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Desserts/Oatmeal Raisin Cookies

4. Add D & mix to combine.

5. Scoop a mounded 1 Thsp measure onto baking sheets (parchment-lined, if you like), setti
ng cookies about 2 inches apart.

6. Bake in preheated oven 10-12 minutes or until golden around the edges.

7. Let cool on cookie sheets until firm enough to handle, then transfer to wire racks to cool ¢
ompletely.
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From our kitchen to yours




