( Chewy Oatmeal-Raisin Cookies

Vegetarian

READY IN SERVINGS

@

CALORIES

©

12

DESSERT

229 kcal

Ingredients

I:‘ 0.5 teaspoon double-acting baking powder
I:‘ 1large eggs

I:‘ 0.8 cup flour all-purpose

I:‘ 1 teaspoon ground cinnamon

I:‘ 2 tablespoons blackstrap molasses

I:‘ 1 cup raisins

I:‘ 1.3 cups rolled oats

I:‘ 0.5 teaspoon salt
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|:| 0.8 cup sugar

|:| 1 stick butter unsalted softened

|:| 1 teaspoon vanilla extract

Equipment
bowl

baking sheet
baking paper

oven

L0000

blender

Directions

|:| Combine the oats, flour, cinnamon, baking powder and salt in a large bowl. Beat the butter,
sugar and molasses in a large bowl with a mixer on medium-high speed until fluffy, about 5
minutes. Beat in the egg and vanilla until smooth, about 2 more minutes. Reduce the mixer
speed to low, add the flour mixture and beat until combined. Stir in the raisins by hand. For

the best flavor and texture, cover the dough and chill at least 4 hours, or overnight.

|:| Position racks in the upper and lower thirds of the oven; preheat to 350 degrees F. Line 2
baking sheets with parchment paper. Form the dough into 12 balls, about 2 tablespoonfuls
each, and arrange 3 inches apart on the prepared baking sheets. Flatten with the back of a
fork.

|:| Bake until the cookies are golden, 15 to 17 minutes.

|:| Let cool 5 minutes on the baking sheets, then transfer to racks to cool completely.

|:| Photograph by Con Poulos

Nutrition Facts
]

PROTEIN 4.82% [ FAT 33.49% CARBS 61.69%

Properties
Glycemic Index:32.07, Glycemic Load:21.22, Inflammation Score:-3, Nutrition Score:5.1552174220914%

Nutrients (% of daily need)



Calories: 228.94kcal (11.45%), Fat: 8.77g (13.5%), Saturated Fat: 5.1g (31.85%), Carbohydrates: 36.36g (12.12%), Net
Carbohydrates: 34.39g (12.5%), Sugar: 15.14g (16.82%), Cholesterol: 35.75mg (11.92%), Sodium: 126.97mg (5.52%),
Alcohol: 0.11g (100%), Alcohol %: 0.25% (100%), Protein: 2.84g (5.68%), Manganese: 0.48mg (23.77%), Selenium:
7.21pg (10.3%), Fiber: 1.97g (7.9%), Vitamin B1: 0.12mg (7.82%), Iron: 1.31Img (7.26%), Phosphorus: 67.45mg (6.75%),
Magnesium: 25.94mg (6.49%), Vitamin B2: 0.Img (5.81%), Potassium: 196.81mg (5.62%), Vitamin A: 258.31IU (5.17%),
Copper: 0.Img (5.16%), Folate: 19.61ug (4.9%), Vitamin B3: 0.73mg (3.66%), Vitamin B6: 0.06mg (3.23%), Calcium:
32.06mg (3.21%), Zinc: 0.46mg (3.07%), Vitamin B5: 0.24mg (2.36%), Vitamin E: 0.31mg (2.04%), Vitamin D: 0.22ug
(1.5%)



