
1 c. butter
1 c. sugar
1 c. firmly packed brown sugar
2 eggs, slightly beaten
1 tsp. vanilla
1 ½ c. flour
2 tsp. cinnamon
1 tsp. ground allspice
1 tsp. ground cloves
1 tsp. ground ginger
½ tsp. salt
½ tsp. baking soda
3 c. quick cooking oats
1 c. raisins (optional - but don’t leave them out!)

Cream butter, sugar, and brown sugar until light and
fluffy.
Beat in eggs and vanilla. 
Stir together flour, cinnamon, allspice, cloves, ginger, salt,
and baking soda.
Stir flour mixture into butter mixture, then stir in oats.
Let dough sit at room temperature for 2 hours.  This step
assures extra chewy cookies.
Drop ¼ c. dough at a time onto lightly greased cookie sheets
and flatten cookies slightly with the back of a spoon.
Bake cookies at 375 degrees for 10 minutes.  Do not overbake.

This is the best oatmeal cookie recipe in the world and it’s so
big you will want to share it with a friend.  A friend from

church gave me this recipe and she warned against making it the
size of a regular cookie.  Make this cookie exactly the size in

the directions below and let the dough sit for 2 full hours
before baking - you won’t be disappointed!  - Jan
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