Reece’s Nutty Oatmeal Cookies

Makes 3 dozen. 

Preheat oven to 350 degrees

1 cup white sugar

1 cup dark brown sugar

2 cups oatmeal

2 cups all-purpose flour

½  teaspoon salt

1 teaspoon baking soda

1 teaspoon baking powder

2 cups fine chopped nuts (pecan or walnuts)

2 eggs (room temperature)

1 cup unsalted butter, melted

1 teaspoon pure vanilla extract

Whisk together the dry ingredients.

 Beat the eggs well and then beat them into the melted (not hot) butter, add the vanilla.

Mix together dry and wet ingredients.

Roll into 1 inch balls or use a medium size cookie scoop. Bake for 12 to 14 minutes.

Note: I often split my batches and add extras such as raisins, dates. coconut flakes, or dried cranberries. Or a mix of several.

