soft & chewy oatmeal raisin cookies
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Everyone needs a go-to recipe for basic Oatmeal Raisin cookies, and these are our favorite! Nothing fancy, but just a simple chewy, soft full of old-fashioned goodness.  Perfect warm from the oven with a tall glass of cold milk.  These are the perfect homemade cookie –a soft and chewy texture, plump sweet raisins and tender pecans, buttery brown sugar and cinnamon flavor throughout ….perfection!
INGREDIENTS:

1 cup unsalted butter (room temperature)
1 cup dark brown sugar 

1/4 cup granulated sugar 

2 large eggs (room temperature)
1 tablespoon vanilla extract 

1 tablespoon molasses 

1 & ½ cups flour 

1 teaspoon baking soda 

1 & 1/2 teaspoons ground cinnamon 

1/2 teaspoon salt 

3 cups old-fashioned rolled oats (not instant or quick oats)
1 cup raisins
1/2 cup chopped pecans (optional)
HOW WE MAKE THESE:
1. Soak raisins in warm water for 10 minutes.  Drain and blot with a paper towel to gently dry them; set aside.  This trick will keep your raisins moist while baking!

2. Using a hand mixer or a stand mixer, cream the softened butter and sugars together on medium speed until smooth. Add the egg and mix on medium high until combined and fluffy, about 2 minutes. Scrape down the sides and bottom of the bowl as needed. Add the vanilla and molasses and mix until combined. 
3. In a separate bowl, stir the flour, baking soda, cinnamon, and salt together with a whisk. Add to the wet ingredients and mix on low until combined. 
4. Add in the oats, raisins, and pecans on low speed.  Dough will be very sticky. Chill the dough at least 2 hours or overnight in the refrigerator.

5. When you are ready to bake, remove dough from refrigerator and allow to sit at room temperature for at least 30 minutes before baking.

6. Preheat oven to 350 degrees.  Line two large baking sheets with silicone baking mats or parchment paper.  (Parchment paper gives you a slightly crisper edge and bottom, silicone gives you a slightly puffier cookie.)
7. Roll balls of dough (about 1.5 tablespoons of dough per cookie) and place 2 inches apart on the baking sheets. Bake for 10 minutes until very lightly browned on the sides. The centers will look very soft and undone (very light golden color). Remove from the oven and let cool on baking sheet for 5 minutes before transferring to a wire rack to cool completely. The cookies will continue to bake and darken on the baking sheet during this time – you will be amazed!
8. Cover cookies and store at room temperature.  
Yield: about 3 dozen
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