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Name: _________________










Period: _____  Unit #: _____ 

OATMEAL RAISIN COOKIES

Yield 1 dozen


50 mL 
margarine




125 mL whole-wheat flour


50 mL 
brown sugar



    2 mL baking soda


50 mL 
granulated sugar



    1 mL salt

  1

medium egg



175 mL oatmeal

  2 mL 
cinnamon (optional)

 
  50 mL raisins (optional)

1.   Preheat the oven to 350(F.  Move oven racks to the centre position.
2. In a large bowl, using a wooden spoon, cream together the margarine, brown sugar and granulated sugar until light and fluffy.

3. Add egg to creamed mixture and continue to mix until smooth.

4. In a small bowl, stir together the cinnamon (optional), whole-wheat flour, baking soda and salt.

5. Add the flour mixture to the creamed mixture, mix until smooth.

6. Add the oatmeal and raisins (optional) and stir until combined.

7. Using two teaspoons, drop dough onto a cookie sheet. 

8. Bake for 10 – 15 minutes until pale golden.  The cookies will be soft.  Remove to a wire rack to cool.   

NOTES hy/ REMINDERS:

Correctly match the following cooking terms to the definitions below: Mix/Stir, Cream, Beat
_______ :  This is done to a solid fat either alone or with sugar until it has a light, fluffy 
consistency.  

_______ : To vigorously combine food ingredients such as: eggs, cream, or butter

 

together using a fork, whisk, or electric mixer.

_______ : To combine 2 or more foods together in a container with a spoon or other

 

utensil.

Before preheating the oven: __________________________________________

Spacing the cookie sheets: ____________________________________________ 

Rotating the cookie sheets: ____________________________________________

Cooling the cookies: __________________________________________________
