
Everything Cookies

Ingredients:

1 cup unsalted butter, room temp. 

3/4 cup sugar 

1/4 cup dark brown sugar 

1 1/2 cups all purpose flour 

1 cup old fashioned oats 

1 tsp baking soda 

1/4 tsp salt 

2 eggs 

1 tbsp vanilla extract

1 tsp cinnamon 

1/4 tsp cloves, nutmeg and/or ginger 

12 oz chocolate chips, dark, milk or white 

3/4 toasted nuts, your pick 

3/4 cup dried fruit, figs, raisins, apricots, etc. 

1/2 cup caramels, pretzels or toffees

Directions:

1. Cream together the butter & sugars 

until fluffy.  

2. Mix in the flour, oats, baking soda & salt. 

3. Add the eggs & vanilla extract, mixing well.  

4. Stir in desired spices, cinnamon, cloves, nutmeg 

&/or ginger. 

5. Fold in the chocolate, nuts, dried fruit & caramels, 

pretzels or toffees (if using). 

6. Wrap in plastic wrap, refrigerate for at least 2 

hours or up to 3 days. 

7. Preheat oven to 350°F. Line baking tray with

parchment paper. 

8. Scoop using a cookie scoop or tablespoon, and place 

on lined baking tray, about 2 inches apart.  

9. Bake in oven 12 - 15 minutes. Cool on baking tray for 

about 5 minutes, the transfer to cooling rack to 

continue to cool.

See the recipe at LittleFiggy.com


