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Oatmeal Cookies

ID Number : 0001

Type : Spoon Cookies

Category : Bakery

Quantity : 25 to 35 Cookies

Time : 45 Min (Preparation), 25 Min (Cooking)

Difficulty : 

General Information

This is a basic oatmeal cookie receipe and It's not so hard to do. It makes an average of 25

to 35 cookies according to spoon size. You can add additional ingredients according to

taste.

Ingredients

Qt. Ingredient

3/4 Cup Butter

1 Cup Brown Sugar

1/2 Cup White Sugar

1 Egg

2 Tbsp Water

2 Tsp Vanilla

1-2/3 Cup All-Purpose Flour

3/4 Tsp Baking Soda

1 Tsp Cinnamon

2 Cups Oats

Procedures

Unfreeze the butter and beat it in cream. If the butter is too hard, you can melt half

of it in an oven and then use the whip. Place it in a bowl and Add the White sugar,

Brown Sugar, Egg, Water and Vanilla and mix until the mixture is uniform.

1.

Take another bowl, and mix together the Flour, Baking Soda and Cinnamon. You

can optionaly sift the flour.

2.

Add the Flour mixture to the cream mixture in small part while continuing to mix

with a spoon.

3.



Add the Oatmeal in small parts to the mixture. Add optional ingredients like chips

and raisin ( see variations ) and mix until all ingredient are inside the dough.

4.

Preheat the oven at 350 F (180 C).Use a spoon to place the dough on a Greased

cookie pan. You can press a bit on the top of the cookie to flatten it. Leave 1 Inch

of space between cookies.

5.

Cook from 12 to 15 Minutes until egde are golden. Remove them immediatly, and

let them cool in the pan for at least 15 minutes before removing them.

6.

Variations

Vanilla and Cinnamon are optional. You can remove, substitute or double the

quantity of theses ingredients. You could change for almond, or maple essence or

use ginger instead.

A.

You can add Chip or Raisin to the mix. you generaly add 1-1/2 cups of chip or

raisin. You can add more if you like, but remember that they bust blend totally with

the mix. Too much will prevent blending. I recommand Butterscotch Chips or

Raisins for this receipe.

B.

If you think the cookie is too heavy, you can remove 1/2 or 1 Cup of Oats and

replace it with Flour ( Add a few minutes to the cooking ). If you want them more

crispy, remove 1 cup of flour and replace it with Oats.

C.

Reference Information

Cookie recipe types

Related Recipes

Base spoon Cookies


