Vanishing Oatmeal Raisin Cookies

(From the lid of a Quaker Oats box)

½ lb butter, softened

1 cup brown sugar, packed

½ cup white sugar

2 eggs

1 tsp vanilla

1 ½ cups flour

1 tsp baking soda

1 tsp cinnamon

½ tsp salt

3 cups oats

1 cup raisins (optional)

Preheat oven to 350 F.  

Cream butter and sugars

Add eggs and vanilla, beat well

Combine dry ingredients then add to cream mixture and mix well

Stir in oats and raisins

Drop by spoonfuls onto an ungreased cookie sheet

Bake 10-12 minutes or until golden brown

Cool for 1 minute before moving to a wire rack to finish cooling

Makes about 4 dozen.

I didn’t use the raisins.

