
Cranberry Oatmeal Cookies 

To Bake Cranberry Oatmeal Cookies 
 Ingredients: 
 1 container Cranberry Oatmeal Cookie Mix 
 1/2 cup butter 
 1 tsp. vanilla 
 1 egg 
 

Directions: 
Preheat oven to 350°. In a large bowl, mix butter, vanilla and 
egg together until smooth. Add cookie mix and mix well. Place 
by spoonfuls onto a greased cookie sheet and bake for eight to 
ten minutes until golden brown. For best flavor, use this mix 
within nine months. Makes 28 cookies. Each serving has 100 
calories, 4.5g. Fat, 13g. Carbohydrate and 70mg. sodium 
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