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OATMEAL RAISIN COOKIES

1.	 1 cup Brown Sugar
2.	 3/4 cup White Sugar
3.	 1 stick Butter
4.	 1/4 pound Shortening or Margarine
5.	 1 tsp. Vanilla Flavor
6.	 2 Eggs
7.	 1 tsp. Cinnamon
8.	 2 cups All Purpose Flour
9.	 3 cups Oatmeal
10.	 1 tsp. Baking Soda
11.	 1/2 tsp. Salt
12.	 3/4 cup Raisins
13.	 1/2 cup Walnuts

1.	 Beat sugars and shortenings until light 
and fluffy.  
2.	 Add eggs and flavor, beat well.   
3.	 Add flour, oatmeal, mixed with cinna-
mon, soda and salt.  
4.	 Mix well, 
5.	 Add raisins and walnuts.  
6.	 Drop by scoopfuls on lightly greased 
non-coated cookie sheet or non-greased 
coated cookie sheet.  
7.	 Bake at 375 degrees until lightly 
browned. (appr. 12 minutes) 

Intructions

Ingredients


