CHEWY OATMEAL CHOCOLATE CHIP COOKIES
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Old-fashioned chewy oatmeal cookies, created especially for those in the family that don’t like raisins!  

The chocolate chips are PERFECT in these perfectly chewy cookies with a thick and soft center.  

Molasses is the secret ingredient for the perfect flavor and chew!
INGREDIENTS:

1-1/2 cups (180 g) all-purpose flour
1 teaspoon baking soda

1 teaspoon salt

1 cup (2 sticks) unsalted butter (softened to room temperature)

1 cup (225 g) packed brown sugar

½ cup (100 g) granulated sugar

2 large eggs (room temperature)

1 tablespoon dark molasses

2 teaspoons pure vanilla extract

3 cups (270 g) old-fashioned whole rolled oats

1-1/2 cups semi-sweet chocolate chips

½ cup mini semi-sweet chocolate chips (for topping)
HOW I MAKE THESE:

1. In a medium mixing bowl, whisk together flour, baking soda and salt until well blended; set aside. 
2. In the bowl of an electric stand mixer fitted with the paddle attachment, beat the butter on medium-high speed until smooth, about 1 minute.  Add the granulated sugar and brown sugar, beat on medium-high speed until creamed, about 2 minutes. Add the eggs, molasses and vanilla extract, and beat on high speed just until combined, about 2 minutes.  Scrape the sides and bottom of the bowl and beat again until well combined.

3. Add the flour mixture and mix on low speed until combined.   With the mixer running on low speed, slowly pour in the oats and the chocolate chips.  The dough will be thick and sticky.  Cover and chill the dough in the refrigerator for at least 4 hours (preferably overnight).  
4. When you are ready to bake, remove cookie dough from the refrigerator 30 minutes before you plan to start.  Preheat oven to 350 degrees.  Line baking sheets with parchment paper or silicone sheets (I prefer parchment paper for these cookies).  
5. Scoop dough out using about 2 tablespoons (size 30) cookie scoop and drop onto prepared baking sheet, spacing cookies 3-inches apart. 

6. Bake one sheet at a time until cookies are set, about 13 - 14 minute or until lightly browned on the sides.  The centers will look at little soft.

7. Remove pans from the oven and allow the cookies to cool on the baking sheets for 5 minutes before transferring to a wire rack to cool completely.  While the cookies are still warm, press some of the mini-chocolate chips into the tops – this will make them look even more wonderful!  

8. Cookies will stay fresh in an airtight container at room temperature for up to 1 week - if they last that long!
YIELD:  30 cookies
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