Oatmeal Apple Cookie Recipe

1 ¥ cup brown sugar

% cup butter or margarine

Y4 cup milk

1 egg

1 tsp. vanilla extract

1 cup all purpose flour

1 tsp. cinnamon

Y5 tsp salt

1% tsp. baking soda

> tsp. ground nutmeg

1 %% cups instant oatmeal

1 cup apple, peeled and diced
e Y4 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
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e Y, cup butter or margarine
e 5 apples, minced
e 1 % cups brown sugar

To avoid over baking cookies, ]USt 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!
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In a saucepan, melt butter. Add apples and
brown for 2 minutes.

Serve hot on cookies. [10 servings]
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