DATMEAL RAISIN COOKIES Crisp or chewy - the choice is yours.
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CREAM butter, sugars,
speed of electric mixer until light and fluffy.

our, soda and cinnamon. Add to-creamed mixture, beating
o low speed until blended. Stir in oats and raisins.
DROP dough by heaping tablespoonfuls onto greased Imlnng shests.
PRESS flat for crisp cookies; leave mounﬂfgr chewy cookies.
BAKE at 350°F (180°C) for 12-15-minutes, or until edges are golden
brown. Don't overbake. MAKES ABOUT 30 COOKIES. -
* Or Substitute ROBIN HOOD Whole Wheat Flour
TIP: For a more decadent cookie, replace raisins with 1 cup
{250 mL) chocolate chips.



