princess cruise lines oatmeal cookie
recipe

Princess Cruise Lines oatmeal cookie recipe is a delightful treat that has
become a favorite among cruise enthusiasts and cookie lovers alike. Known for
their delicious and comforting oatmeal cookies, Princess Cruise Lines has
managed to capture a recipe that reflects the warmth and joy of cruising on
the open seas. This article will explore the origins of oatmeal cookies, the
key ingredients used in the Princess Cruise Lines recipe, and provide a step-
by-step guide to recreate these delectable cookies at home. So, whether
you're reminiscing about your last cruise or simply looking to bake something
special, this recipe will surely satisfy your sweet tooth.

History of Oatmeal Cookies

Oatmeal cookies have a rich history that dates back to the 19th century.
Initially, oatmeal was a staple in American households, praised for its
health benefits and versatility. The early recipes for oatmeal cookies were
often simple and focused on the wholesome nature of oats.

Key Historical Points

1. Origin: The first recorded oatmeal cookie recipe appeared in the late
1800s, often made with brown sugar and molasses.

2. Evolution: Over the years, various ingredients such as raisins, nuts, and
chocolate chips were added, creating a variety of flavors and textures.

3. Cultural Significance: Oatmeal cookies gained popularity in the United
States, particularly during the Great Depression, as they were an economical
way to create a filling dessert.

Today, oatmeal cookies are a beloved classic, enjoyed by many as a comforting
snack or dessert.

Ingredients in Princess Cruise Lines Oatmeal
Cookie Recipe

The Princess Cruise Lines oatmeal cookie recipe is beloved for its perfect

balance of sweetness and chewiness. The ingredients are straightforward but
essential for achieving the signature taste and texture. Here'’'s a breakdown
of the key components:



Essential Ingredients

1. Old-Fashioned Oats: Use rolled oats for that chewy texture. Quick oats can
be used but will result in a softer cookie.

2. All-Purpose Flour: This provides the structure for the cookies.

3. Brown Sugar: Adds moisture and a rich caramel flavor.

4. Granulated Sugar: Provides sweetness and helps with the cookie's
crispness.

5. Butter: For a rich flavor and tender crumb, use unsalted butter that is
softened.

6. Eggs: Acts as a binding agent, helping the cookies hold their shape.

7. Vanilla Extract: Enhances the overall flavor of the cookies.

8. Baking Soda and Baking Powder: These leavening agents help the cookies
rise.

9. Salt: Balances the sweetness and enhances the flavors.

10. Optional Add-Ins: Chocolate chips, nuts (like walnuts or pecans), or
dried fruit (such as raisins or cranberries) can be added for extra flavor
and texture.

Step-by-Step Guide to Making Princess Cruise
Lines Oatmeal Cookies

Now that we’ve covered the ingredients, let’'s dive into the step-by-step
process of making these delicious cookies. Follow these instructions for a
delightful baking experience.

Preparation Steps

1. Preheat the Oven: Start by preheating your oven to 350°F (175°C). This
ensures that your cookies bake evenly.

2. Gather Your Ingredients: Measure out all the ingredients listed above.
Having everything ready will make the process smoother.

3. Mix the Dry Ingredients:

- In a medium bowl, combine 1 cup of all-purpose flour, 1 teaspoon of baking
soda, 1 teaspoon of baking powder, and % teaspoon of salt.

- Whisk these together until well combined. Set aside.

4. Cream the Butter and Sugars:

- In a large mixing bowl, use an electric mixer to cream together 1 cup of
softened unsalted butter, 1 cup of brown sugar, and % cup of granulated sugar
until the mixture is light and fluffy.

- This process usually takes about 3-4 minutes.

5. Add Eggs and Vanilla:
- Beat in 2 large eggs, one at a time, ensuring each is fully incorporated



before adding the next.
- Add 2 teaspoons of vanilla extract and mix until just combined.

6. Combine Wet and Dry Mixtures:

- Gradually add the dry mixture to the wet mixture, beating on low speed
until just combined.

- Avoid overmixing to ensure your cookies remain tender.

7. Fold in the Oats:

- Gently fold in 2 cups of rolled oats until evenly distributed throughout
the dough.

- If you're adding any optional ingredients like chocolate chips or nuts,
fold them in at this stage.

Baking the Cookies

1. Prepare Baking Sheets: Line two baking sheets with parchment paper to
prevent sticking.

2. Scoop the Dough: Using a cookie scoop or tablespoon, drop rounded balls of
dough onto the prepared baking sheets, leaving about 2 inches of space
between each cookie.

3. Bake: Place the baking sheets in the preheated oven and bake for 10-12
minutes, or until the edges are lightly golden.

4. Cool: Remove the cookies from the oven and let them cool on the baking
sheets for about 5 minutes before transferring them to a wire rack to cool
completely.

Tips for Perfect Oatmeal Cookies

To ensure that your cookies turn out perfectly every time, consider the
following tips:

- Use Fresh Ingredients: Make sure your baking soda and baking powder are
fresh for the best rise.

- Do Not Overbake: Cookies will continue to cook on the baking sheet after
you remove them from the oven, so take them out when they are just set and
slightly underbaked.

- Experiment with Flavors: Feel free to customize the recipe with different
add-ins according to your preferences.

- Storage: Store your cookies in an airtight container at room temperature
for up to a week. You can also freeze them for longer storage.

Serving Suggestions

Princess Cruise Lines oatmeal cookies can be enjoyed in various ways:



- As a Snack: Perfect for a mid-afternoon pick-me-up.

- With Milk: Pair these cookies with a glass of cold milk for a classic
combination.

- For Dessert: Serve warm with a scoop of vanilla ice cream for an indulgent
dessert.

- On a Cruise: If you're planning a cruise, pack some cookies for a sweet
treat while enjoying the ocean view.

Conclusion

The Princess Cruise Lines oatmeal cookie recipe embodies the spirit of
comfort and indulgence, making it a perfect treat for any occasion. With its
simple ingredients and straightforward preparation, it invites anyone to step
into their kitchen and whip up a batch of these delightful cookies. Whether
you're reliving sweet memories from a cruise or simply seeking a satisfying
dessert, this oatmeal cookie recipe is sure to please. Happy baking!

Frequently Asked Questions

What ingredients are needed for the Princess Cruise
Lines oatmeal cookie recipe?

The ingredients typically include rolled oats, flour, brown sugar, granulated
sugar, butter, eggs, vanilla extract, baking soda, salt, and optional add-ins
like raisins or chocolate chips.

How do you prepare the oatmeal cookie dough for
Princess Cruise Lines cookies?

To prepare the dough, cream together the butter and sugars, then add the eggs
and vanilla. Mix in the dry ingredients, followed by the oats and any
optional add-ins.

What baking temperature is recommended for Princess
Cruise Lines oatmeal cookies?

The recommended baking temperature is usually around 350°F (175°C).

How long should the oatmeal cookies bake for optimal
texture?

The cookies should be baked for about 10 to 12 minutes, or until they are
golden brown around the edges but soft in the center.



Can I customize the Princess Cruise Lines oatmeal
cookie recipe?

Yes, you can customize the recipe by adding ingredients like nuts, dried
fruits, or chocolate chips to suit your taste.

What is the best way to store leftover oatmeal
cookies?

Leftover oatmeal cookies should be stored in an airtight container at room
temperature for up to a week or in the freezer for longer storage.

Are Princess Cruise Lines oatmeal cookies suitable
for those with dietary restrictions?

The traditional recipe contains gluten and dairy, but you can make
substitutions like gluten-free flour and dairy-free butter to accommodate
dietary restrictions.

What is the history behind the oatmeal cookie on
Princess Cruise Lines?

Oatmeal cookies have been a popular dessert on cruise ships due to their
hearty texture and ability to stay fresh for longer periods, making them a
favorite among passengers.

Is there a secret to making the perfect oatmeal
cookie like those from Princess Cruise Lines?

A key secret is to not overmix the dough after adding the oats, as this helps
keep the cookies tender and chewy.
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