
Mr. Gillett 
Oatmeal Raisin 
Cookies 

 

 

   

Ingredients 
● 1/2 cup  White Sugar 
● 1/2 cup  Brown Sugar 
● 1/2 cup  Butter/Margarine 
● 1   Eggs 
● 1/2 tsp   Vanilla extract 
● 1 tsp      Cinnamon 
● 1/4 tsp   Salt   (1 pinch) 
● 1 tsp   Baking Soda 
● 1 ⅓ cup Rolled oats 
● 1  cup    All purpose flour  
● 3/4 cup     Raisins 

Preparation 
1. Preheat the oven to 375o 

2. Cream the shortening, butter with 
the sugars.  

3. When mixture is light in color 
and texture start adding the eggs 
and vanilla, using very low 
setting on mixer 

4. Combine the flour, cinnamon, 
baking soda and salt in a bowl 
and add to batter very slowly 
until all is incorporated.  

5. Add the oats and raisins to your 
bowl and stir BY HAND until 
smooth. 

6. Line a cookie tray with 
parchment paper and drop 
teaspoons of batter on the pan. 

7. Place in oven to bake for 
approximately 10 min. 

8. Remove when golden, and let 
cool before eating. 
 

 


