
White Chocolate Chip Cranberry Oatmeal Cookies 

The cranberries and white chocolate chips give this cookie a festive feel 
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In a large bowl whisk flour, baking soda, cinnamon and salt together.  

Cream together butter and sugars. Mix in egg and vanilla. Slowly add flour 

mixture and mix just until combined. Fold in oats, cranberries, and chocolate 

chips. Cover and chill in fridge for 30 plus minutes. 

 

Preheat oven to 350. Line cookie sheet with parchment paper. 

Use cookie scoop and drop onto prepared baking sheets. Slightly flatten the tops 

of cookies with fingers or back of large spoon. 

 

Bake for 10-13 minutes. Remove from the oven and allow to cool on the baking 

sheet for 5-10 minutes. Transfer to cooling rack to cool completely. 

 

 

    



Strawberry Swirl Pound Cake 

Sweet and moist. Recipe makes 2 loaves. 
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Preheat oven to 325. Grease 2 5x8” loaf pans and line with parchment paper. 

Combine flour, baking soda, and salt; set aside. 

Beat butter and sugar together with electric mixer until fluffy. Add eggs one at 

a time, scraping the sides after each addition. Add vanilla and sour cream and 

mix until smooth. Slowly, add flour mixture and mix just until incorporated. 

 

With a hand blender; puree strawberries until smooth. Add brown sugar and 

mix until dissolved.  

*Set aside ¼ cup of strawberry puree to mix with icing sugar and spread over 

top of loaves when cool* 

 

Fill each loaf pan half way with batter and pour about 1/3 cup of strawberry 

puree on top. Pour remaining batter evenly into pans. Using a knife, lightly 

swirl batter. 

 

Bake for 60-70 minutes until cake tester comes out clean. You may need to tent 

with foil to prevent over browning.  

 

Let cake cool completely in pan. Mix icing sugar and remaining strawberry 

puree together and spread over top of cooled loaves. 

 

 

 

    


