Idiot’s Kitchen Recipe – Oatmeal Heath Bar Cookies
Recipe from www.idiotskitchen.com
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Ingredients:

½ cup (2 sticks) Butter – softened to room temperature

1 cup brown sugar – lightly packed

½ cup sugar

2 eggs

 2 teaspoons vanilla

1½ cups flour

1 teaspoon baking soda

½ teaspoon salt

3 cups Old Fashioned Oats (not instant)

1 (8 ounce) package Heath Toffee Bits

1 (11.5 ounce) package Dark Chocolate Chips

Pre-heat the oven to 350 degrees.

Mix together 2 sticks of softened, room temperature butter, 1 cup of lightly packed brown sugar, and ½ cup sugar until well blended. Add 2 eggs and 2 teaspoons of vanilla and mix well.

In a separate bowl, combine 1½ cups flour with 1 teaspoon baking soda and ½ teaspoon salt. Whisk or stir dry ingredients together to combine well. Slowly, with the mixer on low, mix in the flour until just incorporated into the egg mixture. Do not over mix. 

Stir in 3 cups of Old Fashioned Oats (not instant), 1 package of Heath Toffee Bits, and 1 package of Dark Chocolate Chips. 

Line baking sheets with parchment paper. *This is important so that the Heath Chips do not stick to the trays as they melt.  Drop the dough onto the prepared sheets by the spoonful leaving plenty of space between for the cookies to spread.

Bake at 350 degrees for 10-12 minutes.

Eat warm. Smile.

