Meagan’s Yummy Cookies
1 cup white sugar



1 tsp baking soda
1 ½ cups brown sugar


1 ½ cups whole wheat flour
¾ cup canola oil (or butter)

1 ½ cups rolled oats
1 Tbsp vanilla



½ cup coconut
3 eggs





1 cup dried cherries
½ cup dried cranberries 


½ cup slivered almonds


½ cup chocolate chips

1. Preheat oven to 350F.

2. Beat together oil and sugars. 

3. Beat in eggs and vanilla. 

4. Mix in flour, oats, baking soda, and remaining dry ingredients.
5. Place teaspoonfuls two inches apart on parchment lined baking sheets. Bake for about 12 minutes or until golden brown all over.  For crispier cookies, let cool a minute on baking sheet before removing to wire racks to cool. For chewier cookies remove immediately from baking sheet to cool.
NOTE: This is the original recipe. Meagan “usually cuts out most of the white sugar, leaves out the cherries, adds extra coconut, and often ‘accidentally’ spills in extra chocolate chips!!  ENJOY.. thanks Meagan!
