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Best-Ever Oatmeal Chip Cookies 

 

Ingredients:  

 

1¼ c. flour  

¾ c. steel-cut (okay to substitute regular) oats  

½ tsp. baking soda  

½ tsp. Kosher salt  

1 ½ c. dark brown sugar  

¼ c. unsalted butter, room temperature 

¼ c. light sour cream  

1 tsp. vanilla extract  

1 egg, room temperature 

½ c. dried cranberries, coarsely chopped  

¼ c. raisins 

½ c. semisweet chocolate chips  

 

Directions: 

1. Heat oven to 350.  

2. Combine flour, oatmeal, soda and salt in a small bowl.  

3. In a separate medium bowl cream brown sugar, butter and sour cream with an 

electric mixer until smooth and light.  

4. Add vanilla and egg; beat well.  

5. Mix in dry ingredients a bit at a time until you can no longer see flour sticking to 

the oats.  

6. Fold in remaining ingredients.  

7. Drop 36 evenly-sized rounded spoonfuls 2” apart on parchment paper-lined baking 

sheet.  

8. Bake 15 minutes turning and switching pans halfway through; until just set.  

9. Remove from oven; cool on pan 3 minutes, then cool completely on wire racks. 

 

 

Makes 36. 

 


