
Chewy Oat and Raisin Cookies

230g 		  Unsalted Butter
200g 		  Brown Sugar
50g 			   Caster Sugar
2 Large 		  Eggs
1 tbsp 		  Vanilla essence
1 tbsp 		  Maple Syrup
190g 		  Plain Flour
1 tsp 		  Baking Soda
½ tbsp		  Cinnamon
½ tsp 		  Salt
240g 		  Oats

Cream butter with the brown sugar and caster sugar. 

Add the eggs, vanilla essence and maple syrup. 

Combine dry and mix in. 

Finally, mix in oats and raisins.

Roll into 60 gram balls.

Chill in fridge for 30 minutes.

Bake at 170 for 11-13 minutes until outside is starting to firm up but 
center is drying.

Ingredients:

Method:

Fig-O-Meter: This one is easy peasy!


