Oatmeal Raisin Cookies

Using your Convection oven preheat to 350°.
Bowl #1

½ cup Crisco

¾ cup golden brown sugar, packed

1 teaspoon vanilla extract

1 large egg

Bowl #2

1 cup Old Fashioned Oat Cereal

¾ cup all-purpose flour

½ teaspoon baking powder

½ teaspoon ground cinnamon

¼ teaspoon ground nutmeg

¼ teaspoon salt

½ cup raisins
In a KitchenAid bowl, cream Crisco, brown sugar and vanilla until light and fluffy, about 1 minute.  Add egg and mix until thoroughly incorporated.  Add oats. 

In a separate bowl, combine the following ingredients: flour, baking powder, cinnamon, nutmeg, and salt; stir.

Slowly add bowl #2 into bowl #1 (dry into wet).   Mix on low speed until blended.  Add raisins and mix on low speed until incorporated. 
Using a flatware teaspoon, measure batter and drop batter onto a greased baking sheet.  Remember to be consistent with the size of your cookies.  Bake for 10 to 13 minutes or until golden brown.  Cookies will feel soft but will firm up as they cool.  Let cookies “rest” on baking sheets 3-4 minutes before transferring to cooling racks.

Baking time 10-13 minutes

Yield: 2 dozen
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I want yummy cookies.  I better read all the directions carefully.  








