Oatmeal Raisin Cookies
Preheat oven to 375 degrees
3/4 cups softened butter or margarine
3/4 cups white sugar
3/4 cups brown sugar
2 eggs
1 tsp. vanilla Extract
1-1/4 cups flour
1 tsp. baking soda
3/4 tsp. ground cinnamon
1/2 tsp. salt
2-3/4 cups rolled oats
1 cup raisins
Beat butter, brown sugar and white sugar until mixed
Add eggs and vanilla, beat until creamy
Stir together; flour, cinnamon, baking soda and salt-add to sugar, mix gradually and well.
Stir in oats and raisins
Drop by tsp. onto ungreased cookie sheet
Bake 8-10 minutes until golden brown...
secret I have found, cook for 8 minutes or until LIGHT brown and cookies will be chewy. At least for 8 minutes or cookies will be too doughy!
