Recipe for Healthier Oatmeal Cookies with Dried Fruit Trio
This recipe was inspired by the Oatmeal Raisin Cookies in the original Silver Palate
Cookbook (Workman, 1979). I swapped a little canola oil for some of the butter, added
dried cranberries and golden raisins, used some whole wheat pastry flour, and cut down
on the sugar. (I probably could have cut it even more, so feel free to do so.) The result is
a crispy cookie (rather than a soft, chewy one) that you can feel especially good about
serving to kids.
Makes 4 dozen cookies
1 stick butter, at room temperature
1/2 cup granulated sugar
3/4 cup dark brown sugar
1/4 cup canola oil
1 egg, at room temperature
2 teaspoons vanilla
1/3 cup all-purpose flour
1/3 cup whole wheat pastry flour
1/2 teaspoon baking soda
1/2 teaspoon salt
1 teaspoon cinnamon
3 cups oats (I used old-fashioned)
1 cup dried fruit (I used equal amounts raisins, golden raisins, and dried cranberries)
Preheat the oven to 350 degrees.
Using an electric mixer, beat together the butter and two sugars on medium-high speed
until very creamy and well incorporated. Whisk together the oil, egg, and vanilla in a
small bowl or glass measuring cup. Add to the butter mixture and continue beating until
very light, about 2 minutes. Scrape down the bowl as needed.
In a separate bowl, sift together the two flours, baking soda, salt, and cinnamon. Turn the
mixer off, dump in the flour mixture, and beat on medium speed for about a minute. Stir
in the oats and dried fruit.
Using an ice cream scoop (mine was 1-1/2-inches in diameter), portion the dough and
place the mounds onto four parchment- or silpat-lined baking sheets. (Work in batches if
necessary.) Bake for 15 to 17 minutes, reversing the position of the cookie sheets about
halfway through.
Cool on a wire rack. Store airtight.
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