Cranberry- Oatmeal Cookies: 
From Dee Lampman
Prep:20 minutes Cook: 35 minutes
Ingredients:
1 ½ cups all-purpose flower
1 tsp. baking powder
¼ tsp. baking soda
½ cup butter
¼ cup shortening
1 cup packed brown sugar
½ cup granulated sugar
2 eggs
1 tsp. vanilla
2 cups rolled oats
1 ½ cups dried cranberries
1 cup coarsely chopped toasted hazelnuts

Preheat oven to 375°. In a medium mixing bowl combine flour, baking powder, and baking soda; set aside. In a large bowl beat butter and shortening with an electric mixer on medium to high speed for 30 seconds.

Add brown sugar and granulated sugar, beat until combined. Beat in eggs and vanilla until combined. Beat as much of the flour mixture into the sugar mixture as you can with the mixer. Stir in remaining flour mixture. Stir in rolled oats dried cranberries, and hazelnuts

Drop dough by rounded teaspoons 2 inches apart on an ungreased cookie sheet. 

Bake for 9 to 11 minutes or until edges of coolies are golden. Cool cookies on a wire rack. 
Makes 4 1/2 dozen cookies.

Nutrition facts per cookie: 95 cal, 4 g total fat (2 g sat, fat), 13 mg chol., 34 mg sodiun, 13 g carbo., 1 g fiber, 1 g pro. Daily Values: 1% vit. A, 0% vit C, 1% calcium, 3% iron.
