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Cranberry, Pistachio and Cardamom Oatmeal Cookies 
	  

  

By Beth Sollars - Singingirl Cooks! 

Red and green spotted cookies. I was thinking Christmas, festive, attractive, soft, 
delish. I came up with this mix for oatmeal cookies, and guess what? You 
guessed. I snuck in the cardamom again. Oh, they ARE really good. 
Unfortunately I have posted this after the fact, that being in time to put these 
colorful cookies on a platter for the guests. But I recommend you try these 
anytime, right now, tomorrow maybe, and feel good knowing the oats are in there 
to help lower your cholesterol, and the pistachios are one of the fewest calorie 
nuts you can eat!  
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3/4 cup flour 
1/2 teaspoon ground cardamom   
1/2 teaspoon baking soda   
1/2 teaspoon salt 1 cup quick cooking oats   
1/2 cup dried cranberries 
 1/2 cup sugar  
1/2 cup light or dark brown sugar  
1/2 cup shelled pistachios 
 1/2 cup (1 stick) unsalted butter, softened 
 2 teaspoons vanilla extract  
1 egg    
 
Preheat the oven to 350 degrees. Stir together the flour, cardamom, baking soda 
and salt and set aside. In another bowl, beat the butter and the sugars together. 
Stir in the vanilla and egg and mix well. Add the flour mixture all at once and stir 
to combine. Add the oats and mix again. Lastly, add the cranberries and 
pistachios which have been chopped, either by hand or in your food processor, 
leaving nice sized pieces of fruit and nut.    

You can chill this mixture now until later, or start baking now.     
Spray a cookie sheet with cooking spray. Drop cookie dough by the tablespoon, 
12 on a sheet, and bake for ten minutes. Remove to a rack to cool. Makes about 
3 dozen.  

Enjoy!  Hope your holidays have been absolutely delicious!	  
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