
Oatmeal Raisin Cookie Bars 
4-6 dozen, depending on size 

 
 
1 cup (2 sticks) butter, room temperature 
1 cup granulated sugar 
1 cup packed brown sugar 
2 eggs, room temperature 
1 teaspoon vanilla 
1 ½ cups, plus 2 tablespoons flour 
1 teaspoon baking soda 
1 teaspoon salt 
1 teaspoon cinnamon 
¼ teaspoon nutmeg 
3 cups oats (old-fashioned or quick) 
1 cup raisins (optional) 
Flour for shaping 
 
Preheat oven to 350 degrees. Lightly grease a 12 by 17 inch baking sheet or two 9 by 13 
inch pans. If you only have one 9 by 13 pan, you can bake half the dough at a time.  
 
Beat butter, granulated sugar, brown sugar and vanilla at medium high speed until light 
and fluffy. Scrape down bowl with a rubber spatula and add eggs. Beat until well 
combined. Scrape down bowl again and add flour, baking soda, salt, cinnamon and 
nutmeg. Beat at low speed until mixed. Add oats and raisins (if using) and mix on low 
speed until combined.  
 
Scrape dough into pans(s) and sprinkle top lightly with flour. Press dough evenly to the 
edges of the pan, adding sprinkles of flour if the dough sticks to your hands. Be sure not 
to make the edges thinner than the middle, or they will get too brown.  
 
Bake 12-15 minutes, or until lightly browned and almost set in the middle. Cool at least 
20 minutes in the pan on a rack before cutting into small squares. Let cool completely 
before removing squares from pan. Store in an airtight container for several days, or 
freeze for longer storage.  
 
Cookies: 
4-6 dozen, depending on size 
Drop dough by teaspoons or tablespoons onto lightly greased cookie sheets. Bake 7-8 
minutes for small cookies or 10-12 minutes for larger cookies, until almost set. If you like 
chewier cookies, remove from oven when middles are still very soft, but not raw. Cool on 
pans for 5-10 minutes before removing to racks to cool thoroughly before storing.  


