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Levain Bakery Oatmeal Raisin Cookie Clone
Ingredients

8 oz. (2 sticks) unsalted butter, cold & grated

4 oz. cream cheese, room temperature

3/4 cup granulated sugar
3/4 cup packed dark brown sugar
2 large eggs
1 1/2 tsp. vanilla
2 1/4 cups all-purpose flour
1 1/4 tsp. baking powder
1/2 tsp. baking soda
3/4 tsp. sea salt
2 tsp. cinnamon, optional

1 3/4 cups old-fashioned rolled oats

1 cup walnuts, chopped and toasted

1 cup raisins
Directions

In a mixing bowl, using an electric mixer, beat butter, cream cheese, and both sugars just until creamy.  Don’t overbeat.  Add the eggs and vanilla and beat just until incorporated.
In a separate bowl, whisk together flour, baking powder, baking soda, salt, and cinnamon (if using); add in the oats and mix.  Then add the dry ingredients to the wet batter.  When thoroughly mixed, stir in raisins and walnuts.
Divide dough into 12 segments each weighing 4 ounces.  If you have a kitchen scale, just weigh out 4-oz. portions.  Form cookie dough into large balls; do not press flat!  Keep them as balls on the cookie sheets.  Place on ungreased, nonstick cookie sheets or on parchment-lined cookie sheets and bake one sheet at a time.  If your kitchen is warm and the cookie dough gets too soft before baking, chill them until they firm up again.  The cookies are not supposed to flatten.  
Put the cookies in a 375o degree oven and set timer for 8 minutes.  When timer rings, without opening oven or removing cookies, reduce heat to 325o and bake for another 12 to 14 minutes or until cookies appear set.
Makes 12
Fran’s Notes

I always try anything I bake while it is still warm from the oven.  In the case of these cookies, I thought they were better after they had cooled down.
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