
 
To avoid over baking cookies, just remove 
them from the oven a few minutes before 
they are done. The hot pan continues to bake 
for a few minutes after removed from the 
oven. 

Cookie Gift Baskets features fresh-
baked cookies in basket, tin, or box 
arrangements. Whether it’s a 
birthday, get well, or other 
occasion, we’ve got lots of great 
ways to make them smile. Any 
occasion is better with cookies!  

Cookie Gift Ideas 

• Anniversary / Love Gifts 
• Baby Cookie Baskets 
• Birthday Cookie Baskets 
• Congratulations Gifts 
• Get Well Cookie Baskets 
• Housewarming Gifts 
• Because / Thinking of You 
• Wedding Gift Baskets 
• Sympathy Gift Baskets 
• Thank You Gift Baskets 
• Retirement / Best Wishes 
• Patriotic Cookie Grams 
• Graduation Gifts 
• Chocolate & Candy 
• Cookie Party Favors 
• Bouquets & Baskets 
• Giant Fortune Cookies 
• Flower Cookies 
• Corporate Gift Program 
• Selections for Men 
• Selections for Women 
• Items for Kids/Children 
• Animals & Pets 
• Items by Profession 
• Big Cookie Cakes 
• Sugar Free / Diabetic 

If you love oatmeal cookies and you love apple pie then 
you will find that this recipe makes an undeniably good 
dessert! 

Oatmeal Apple Cookie Recipe 
 

• 1 ¼ cup brown sugar 
• ½ cup butter or margarine 
• ¼ cup milk  
• 1 egg 
• 1 tsp. vanilla extract 
• 1 cup all purpose flour 
• 1 tsp. cinnamon 
• ½ tsp salt 
• ½ tsp. baking soda 
• ½ tsp. ground nutmeg 
• 1 ½ cups instant oatmeal 
• 1 cup apple, peeled and diced 
• ¼ cup raisins 

Preheat oven to 375 degrees F. 

Grease 2 cookie sheets. In a bowl, using an electric 
mixer, combine brown sugar, butter, milk, egg and 
vanilla extract until creamy. 

Add flour, cinnamon, salt, baking soda and nutmeg: 
mix well. 

One by one add oatmeal, apples and raisins. Mix well. 

Divide mixture into 10 portions and place on greased 
cookie sheets 2 to 3 in. apart. 

Bake for 15 minutes. Let cool and remove from cookie 
sheets. 

Check out more great baby articles on our Cookie Basket Blog 
• Recipes 
• Desserts 

o Bars 
o Cakes 
o Cookies 
o Fruit 
o Other 
o Pie 

• Drinks 
• Snacks 

 
Garnish 

• ¼ cup butter or margarine 
• 5 apples, minced 
• 1 ¼ cups brown sugar 
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The Classic Cookie Collection 

 
Imagine their surprise when they 
open this long stylish box filled with 
a bouquet of our assorted stemmed 
cookies! An elegant and oh-so 
delicious gift for a sweetheart, 
colleague, or client. Choose from a 
pink, blue, or gold box. Each box 
includes a variety of cookies - semi-
sweet chocolate chip, milk chocolate 
chip, macadamia nut white 
chocolate chip, pecan caramel white 
chocolate chip, peanut butter with 
peanut butter chips, and oatmeal 
raisin. 
Price: $ 31-41.00 

 
 

In a saucepan, melt butter. Add apples and 
brown for 2 minutes.  

Serve hot on cookies. [10 servings] 
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