
The Best Cinnamon Raisin Cookie Recipe of All Time
Prep time 1 hour 15 mins Cook time 10 mins Total time 1 hour 25 mins
 
Makes 16 large cookies ** Please note that 1 hour of the prep
time is inactive (while the raisins are soaking).

    1 cup (2 sticks) unsalted butter
    2 cups raisins
    1½ tablespoons pure vanilla extract
    1 tablespoon plus 1 teaspoon ground cinnamon
    2¼ cup all-purpose flour
    1½ teaspoons salt
    ½ teaspoon baking soda
    ½ cup granulated sugar
    1 cup golden brown sugar
    2 large eggs

< Add the butter to a medium-sized sauce pot and place it over
low-medium heat. Once the butter has melted, turn the heat to
low. Add the raisins, vanilla and cinnamon and stir to blend.
Cover and let this gently simmer for 10 minutes. Then turn the
heat off, keep the pot covered, and let it sit for 50 minutes.

< While the raisins are soaking, preheat the oven to 350
degrees F. Cover 2 baking sheets with parchment paper, set aside, and adjust two racks
towards the centre of the oven.

< In a medium-sized mixing bowl, combine the flour, salt and baking soda. Set aside. Add both
sugars to a large mixing bowl and set aside.

< Once the raisins have soaked in the butter for 50 minutes, add the mixture to the bowl with the
sugar and mix to blend. Then add the eggs and mix until they are fully incorporated. Fold the dry
ingredients to the wet ingredients and mix just until you no longer see any dry spots.

< Use a cookie scoop (approximately 2¼-inch) to drop the batter onto the parchment-lined baking
sheets. There should be a couple of inches between them. (See notes!)

< Bake in the preheated 350 degree F oven until they're set and slightly golden along the edges,
10 to 12 minutes.

< Let them cool on the baking sheet for at least 20 minutes.

Notes
You can, of course, make the cookies any size you'd like to -- just be sure to leave a couple of
inches between them, as they will spread.
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For jazz 2018, made these the usual 1 tablespoon size–perfect
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