Christine s Vegan
Oaitmeal Raisin Coohics

“They taste as good as mom’s! | can’t believe it.”

Vegan cookies can cost as much as $3.00 per
cookie and almost always taste like they are missing
something. However, baking vegan cookies is very
simple and only takes about 20 minutes from start to
finish. This simple recipe teaches you the secrets
behind baking a perfect oatmeal raisin cookie
without all the eggs, butter, and dairy. There are
several important ways this cookie achieves its
perfect texture and flavor. (1) Earth Balance
Margarine is made with expeller pressed oil and
gives this cookie a buttery flavor. (2) Obtaining the
correct ratio of oatmeal to flour gives this cookie its
old fashioned flavor. (3) Tofutti cream cheese, egg
re-placer, and margarine act as binders holding this
cookie together. (4) Tofutti cream cheese gives this
cookie a rich creaminess. (5) Finally, science
matters in this recipe. Properly creaming the sugar &
margarine, and gradually mixing in dry ingredients is
key.

Ingredients

% cup baking flour

1 %2 cups oats

Y2 cup brown sugar

Y2 cup evaporated cane juice
3 Tablespoons tofutti cream cheese
1 tvanilla extract

Ya tsalt

1 t baking soda

Y2 t cinnamon

1t egg re-placer powder

Y2 cup raisins

Y2 cup vegan margarine

Pre-heat oven to 350 degrees.

Wt Ingredients

Soften margarine (melt in microware for 15- 20
seconds). Add softened margarine to a large bowl.
Cream together margarine with evaporated cane
juice and brown sugar, until mixture becomes
creamy and smooth. Next add the vanilla extract and
Tofutti cream cheese to the sugar/margarine mixture
and combine until well integrated.

Dry Ingredients
Sift together the flour, salt, baking soda, cinnamon,
and egg re-placer powder in a medium size bowl.

Slowly add the dry ingredients to the wet ingredients,
and mix until thoroughly combined. Fold in the
raisins. Remember: do not over mix or the cookies
will be tough and dry.

Place 1 2 Tablespoons of dough per cookie onto
baking sheet. Flatten cookie with the palm of your
hand. Note: 9 cookies can fit on a large baking
sheet. Bake for 8 to 10 minutes.

Remove the cookies from the sheet after 1-2
minutes and allow to cool on a wire rack or separate
plate. This recipe makes 26 cookies. Cookies will
remain fresh in a refrigerated air-tight container for 5
days.

Vegan products used in this recipe:

Whole Foods Baking Flour

Quick Cooking Irish Oatmeal

Whole Foods Evaporated Cane Juice

Whole Foods Brown Sugar

Tofutti Brand cream cheese

Pure Vanilla Extract

EnerG Egg Re-placer

Earth Balance Margarine (Available at Whole Foods,
Safeway, or Trader Joes)
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