
Raisin Cookies
2 1/2 cups Homemade Crisco® Cookie Mix 
(provided)
1/2 cup packed brown sugar
1 egg
3 tablespoons milk
1 teaspoon vanilla extract
1 cup raisins
1/2 cup chopped walnuts

• Preheat oven to 375ºF.
•  Combine Crisco Mix and brown sugar in a bowl.   

Mix egg, milk, and vanilla extract with a fork. Add   
to bowl and stir until well blended. Stir in raisins   
and nuts. 

•  Drop by level tablespoons onto ungreased   
cookie sheets.

•  Bake at 375ºF for 10 to 12 minutes or until lightly   
browned. Cool on racks.

(Makes about 3 dozen cookies.)


