
The Everyday Kitchen 
 
Bacon Oatmeal Raisin Cookies – makes 2 1/2 dozen 
 
Adapted from the recipe by Autumn Martin in Bon Appetit 
 
Ingredients 
 
8 oz Sliced Bacon, cut into 1/4” pieces 
2 1/4 c All-Purpose Flour 
1 tsp Baking Powder 
1/2 tsp Baking Soda 
1 tsp Salt 
1 c Brown Sugar, packed 
2/3 c Sugar 
1/2 c Unsalted Butter 
1 tbsp Molasses 
2 tbsp Natural Maple Syrup 
2 Large Eggs 
1/2 tsp Vanilla Extract 
1 c Old-Fashioned Oats 
2/3 c Raisins 
 
Cook bacon in a large skillet over medium heat, stirring occasionally, until browned and 
crisp. Transfer bacon to a plate lined with paper towel using a slotted spoon. In a bowl, 
whisk together flour, baking powder, baking soda, and salt. In a large bowl and using an 
electric mixer, beat together the butter, both sugars, the molasses and maple syrup until 
well blended (about 2 minutes). Add the eggs one at a time and mix well after each 
addition. Add the vanilla and mix well on medium speed for 4-5 minutes until pale in 
color and fluffy. Add the dry ingredients and mix until combined. Fold in the bacon, oats 
and raisins. The dough will be sticky. Using a tablespoon, drop spoonfuls of the dough 
onto large baking sheets lined with parchment paper, being sure to space them out at least 
three inches apart. Chill the dough on the cookie sheets for at least an hour. Arrange racks 
on the upper half of the oven and preheat it to 350°F. Bake cookies for approximately 18 
minutes, rotating the baking sheets half way through, until the edges are golden brown 
and the center of the cookie is still soft. Let cool on the baking sheets for about 10 
minutes and then transfer to a wire cooling rack to cool completely. 
 
Nutrition Information: These are definitely not low fat but they so are deliciously salty 
and sweet that they beg to be eaten (you don’t want to know the dirty details) – eat at 
your own risk!	  


