
Brown Butter Oatmeal Raison Cookies with Chocolate Chunks 

Ingredients:
3½ cups  whole oats (I love Bob's)
1 cup all-purpose flour
1 teaspoon baking powder
½  teaspoon fine salt
1 cup (2 sticks) unsalted butter, at room temperature or browned (see below)
1 cup packed light or dark brown sugar
½ cup granulated sugar
2 large eggs
2 teaspoons vanilla extract
1½ cups raisins
6 oz milk or semi-sweet chocolate chunks or Ghiradelli baking chips

Directions:
1. Preheat oven to 350º 

2. On a large rimmed baking sheet, spread oats out in a single layer and toast in oven for 15 to 
20 minutes, stirring once halfway through. Remove the baking sheet from the oven, and let 
cool.  Lower oven to 325º . 

3. Take about ½ cup of toasted oats, and add to food processor so they are the consistency of 
an oat flour.  

4. In a medium bowl, whisk together the flour, whole and ground oats, baking powder and salt 
and set aside. 

5. If browning butter, melt 2 sticks of butter in a pan on medium heat.  When butter begins to 
turn golden and smells nutty, remove from heat and let cool for a minute.  The browning 
occurs quickly so be attentive to this process. 

6. Cream the butter and sugars in the bowl or a stand mixer fitted with the paddle attachment 
until light and fluffy.  Mix in eggs one at a time and scrape down sides if necessary and then 
blend in vanilla.  With the mixer on low, gently mix in the dry ingredients until they are just 
combined and incorporated. Add in raisins and chocolate.  

7. Roll a heaping tablespoon of dough in your hand and place on baking sheet about 1½ 
inches apart. 

8. Bake the cookies for about 10-12 minutes.  Let cool for a couple of minutes and then 
transfer to a wire rack until they cool completely.


