Suzanne’s Oatmeal Toffee Cookies
Makes about 2 dozen 3" cookies.

 

1 1/2 cups all purpose flour

1 tsp. baking soda

1 cup (2 sticks) UNSALTED butter, room temperature

3/4 cup granulated sugar

3/4 cup light-brown sugar

1 egg

1 tsp. vanilla extract

1 1/2 cups oatmeal

1 cup dried cherries (I use craisins)

1 cup bittersweet chocolate (Publix carries Ghirardelli chocolate bits in a bag)

1 cup toffee pieces (5 Skor candy bars - broken into little pieces)  I always find them at CVS

 

1. Heat oven to 350 degrees. Sift together the flour & baking soda and set aside. In the bowl of an electric mixer fitted with the paddle attachment, cream the butter and sugars on medium speed until light and fluffy, 2 or 3 minutes, scraping down the sides of the bowl once or twice during mixing. Add the egg, and mix on high speed to combine. Add vanilla extract, mix to combine and scrape down the sides of the bowl.

 

2. Add the sifted flour mixture a bit at a time on low speed until well combined. Add the oatmeal, cherries, chocolate and toffee pieces; mix on low speed to combine.

 

3. Divide dough into three equal portions and roll into approx. 1 1/2 inch diameter logs using plastic wrap. (not sure why you have to do this but this is good if you don't want to bake all of them. You can freeze a roll for another time!)  Cut logs into 3/4 inch pieces and bake on parchment lined baking sheets (I have a siltpak for baking so I don't use parchment paper) until golden brown, 8-10 minutes. Remove from oven and transfer to a baking rack to cool.

