
Ingredients 
  1 ½ cups flour 
  1 teaspoon baking soda 
  1 teaspoon cinnamon 
  ½ teaspoon salt 
  1 cup unsalted butter (softened) 
  ¼ cup sugar 
  1 cup brown sugar 
  2 large eggs 
  1 teaspoon vanilla 
  3 cups old fashioned oats 
  1 cup of dried cherries 
 
 Directions 

1. Sift flour, baking powder, cinnamon and salt into a small mixing bowl. 
2. Using a mixer, cream butter, sugar and brown sugar until light in color  

(3 – 4 minutes at medium speed). 
3. Add eggs and vanilla to butter and sugar in the mixing bowl.  Mix until eggs are 

fully incorporated. 
4. With mixer at a low speed, slowly add flour mixture to the mixing bowl contents.  

Then add the oats. 
5. Fold the dried cherries into the cookie batter using a spatula. 
6. Preheat oven to 350 degrees. 
7. Using a small-sized cookie scoop, scoop cookie dough into balls and place on a 

cookie sheet. 
8. Bake cookies for 8 minutes or until edges are slightly brown but centers aren’t 

quite set. 
 
 

This recipe was shared by Maureen Emond 
 

They are so very tasty . . . you cannot eat just one!  

Ingredients 
  ¼ cup butter 
  4 ounces (4 squares) unsweetened chocolate 
  2 cups flour 
  2 cups sugar 
  ½ cup chopped walnuts or pecans 
  2 teaspoons baking powder 
  ½ teaspoon salt 
  4 eggs 
  Powdered sugar 
 
Directions 
  In large saucepan over low heat, melt butter and chocolate, stirring constantly until 
smooth.  Remove from heat; cool slightly.  Lightly spoon flour into measuring cup; level 
off.  Stir in flour, sugar, walnuts, baking powder, salt and eggs; mix well.  Cover with 
plastic wrap; refrigerate at least 1 hour for easier handling. (This dough becomes quite 
sticky when forming the cookies.  I usually chill the dough for a couple of hours so that it 
is nice and firm to handle.) 
.   
  Heat oven to 300 degrees F.  Shape dough into 1-inch balls; roll each in powdered 
sugar, coating heavily.  Place 2 inches apart on ungreased cookie sheets.  Bake at 300 
degrees F for 13 to 18 minutes or until set.  Immediately remove from cookie sheets.  
Cool completely. 
 

 
Shared from Pillsbury Classic Cookbooks #127 

Cookies Brownies & Bars 
 

These cookies are very brownie-like  
and best eaten when fresh . . .  

they are so yummy! 
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The Best Chewy Oatmeal 
Cherry Cookies 
Total Time: 45 minutes 
Prep: 15 minutes 
Cook: 20 minutes 
Yield:  3 dozen cookies 

Chocolate Pixies 
 
Prep: 20 minutes + chilling time 
Cook: 13 – 18 minutes 
Yield: 4 dozen cookies 


