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Oatmeal Raisin Pecan Cookies with Hi‐maize 260 resistant starch 
Delicious any time of the day….. 
 
Ingredients 

• ½ cup + 3 Tablespoons unsalted butter 
• ¾ cup brown sugar 
• ½ cup sugar 
• 2 large eggs 
• 1-1/8 teaspoon vanilla extract 
• 7/8 cup all purpose flour 
• ½ cup Hi-maize 260 resistant starch 
• 1-1/4 teaspoons baking soda 
• ¼ teaspoon salt 
• 1-1/4 teaspoon ground cinnamon 
• 1-1/2 Quaker quick oats 
• ¼ cup oat bran 
• 5/8 cup raisins 
• ½ cup chopped pecans 

 
 

Directions 
Makes approximately 2-1/2 dozen cookies 
 
1. Preheat the oven to 375˚F 
2. Cream butter and the sugars using an electric mixer on  

medium/high to high speed 
3. Add eggs one at a time until each is incorporated into the mixture 
4. Add  vanilla extract and mix on high speed for 1 minute until  

mixture is uniform and light 
5. In a separate mixing bowl, blend flour, Hi-maize  

resistant starch, baking soda, salt and cinnamon. 
6. Slowly mix dry ingredients into mixing bowl with wet 

ingredients until uniform 
7. Blend in oats and oat bran 
8. Add raisins and pecans and blend until uniform 
9. Drop dough in small drops (approximately 1 ounce size) onto a parchment-lined 

baking sheet 
10. Bake for 8 until 10 minutes and/or until the cookies are golden brown 
11. Cool 
 


