
G ranola B ars: 
2 ½  cups rolled oats or quick cooking oats 

1 cup dry roasted peanuts (or chopped w alnuts, alm onds pecans) 

1 cup raisins (or 1 cup dried cranberries, rinsed w ell) 

1  cup sunflow er seeds 

1 ½  tsp ground cinnam on 

1  14 oz can sw eetened condensed m ilk 

1 stick unsalted butter m elted 

M ix all ingredients. G rease 10x15 Pyrex pan. B ake at F  325 for 45 m in . 

F reeze baked granola bars in  snack baggies for “grab and go”. 

 

Chew y O atm eal R aisin  Cookies: 
1 ¾  cups rolled oats 

¾  cup all purpose flour 

½  tsp baking pow der 

½  tsp salt 

1 stick unsalted butter softened 

¾  cup sugar 

2 Tbsp m olasses 

1 large egg 

1 tsp vanilla extract 

1 cup raisins 

Com bine dry ingredients in  a large bow l In  a stand m ixer beat the butter sugar and 

m olasses until fluffy (about 5 m in .)Beat in  the egg and vanilla until sm ooth.. R educe 

the m ixer speed and add the flour m ixture. B eat until com bined. Stir in  the raisins by 

hand. F or the best flavor and texture cover the dough and chill at least 4 hrs or 

overnight. Form  the dough into balls, flatten  w ith the back of a fork. B ake at 350 F  

A bout 15 –  17 m inutes. L et cool 5 m inutes on the baking sheets before transferring to a 

cooling rack , so they can firm  up a little. 

 

These cookies are a little different than the Cape Cod oatm eal cookies.  

 

 

 


