
Flour’s Oatmeal Raisin Cookies 
Yield:  2-4 dozen cookies depending on size 
 
Ingredients: 
1 cup (2 sticks) unsalted butter, room temperature 
¾ cup granulated sugar 
1 cup light brown sugar, packed 
2 eggs 
1 ¾ cup All-purpose flour 
1 ¾ cup  Old fashioned rolled oats (not instant) 
1 tsp Baking soda 
1 tsp  Kosher salt 
¼ tsp  Ground nutmeg 

¼ tsp  Ground cinnamon 
1 ½ cup raisins 

 



Directions: 
1. Using a stand mixer fitted with the paddle attachment (or handheld mixer, or wooden 

spoon), cream together the butter, sugar, and brown sugar on medium speed for 
about 5 minutes until mixture is light and fluffy (may take longer with handheld 
mixer). Stop the mixer a few times to scrape the sides and bottom of the bowl. Beat 
in eggs on medium speed for 2 to 3 minutes, until thoroughly combined. Scrape the 
bowl and the paddle again to make sure the eggs are thoroughly incorporated.  

2. In medium bowl, stir together the flour, oats, baking soda, salt, nutmeg, and 
cinnamon. Add the raisins and toss to combine. On low speed slowly add flour 
mixture to the butter sugar mixture until flour is completely incorporated and dough is 
even mixed.  

3. For best results, scrape dough into airtight container and let rest in the refrigerator 
overnight (or 3 to 4 hours) before baking. When ready to bake, position a rack in the 
center of the oven and heat oven to 350 deg F.  

4. Drop the dough in ¼ cup balls (2 dozen cookies) onto a baking sheet, spacing them 
about 2 in apart. Flatten each ball slightly with the palm of your hand.  

5. Bake 20-22 minutes until cookies are golden brown on the edges and slightly soft in 
the center – don’t overbake! Let cool on a wire rack for 5 to 10 minutes.  


