DOUBLED: Oatmeal Chocolate Chip Cookies for Brown Bag 




1 1/3 cup (300 mL) butter or shortening, softened 
2 cups (500 mL) packed brown sugar
2 eggs 
1 tbsp (15 mL) vanilla 
3 cups (750 mL) large-flake rolled oats 
2 cups (500 mL) white or whole wheat flour 
1 tsp (5 mL) baking powder
1 tsp (5 ml) baking soda
1/2 tsp (3 mL) salt 
1 1/2 cups (375 mL) chocolate chips 

1.  Preheat oven to 375°F (190°C). Use convection.

2.  In bowl of KitchenAid mixer, beat butter and sugar until fluffy; next, beat in eggs and vanilla. This should take 3 to 5 minutes.

3.  Stir flour to lighten and add air, then measure carefully.  Place in a different large bowl, with baking powder, soda and salt.  Stir in rolled oats.  

4.  Pour dry mixture into butter mixture and beat gently until combined. Make sure the bottom of the mixture is blended. At low speed, mix in chocolate chips and stop as soon as they are combined.

5.  Line 2 baking sheets with parchment paper. You will need to use the pans twice.

6. Scoop 20 cookies per pan, 5 rows of 4 cookies. 

7.  Bake about 12 – 15 minutes, until bottoms are browned and tops are golden. Cool slightly before removing cookies from parchment and transfer to cooling rack; let cool before wrapping or bagging. 
