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 1. In a bowl, combine the sugar, butter, and oats.

 2. Add the cocoa powder and mix well to 
     combine. 
 
 3. Add the cooled espresso (or coffee, or rum, 
     etc.) and mix well until everything comes 
     together into a chunky paste like mixture.  

 4. Use a cookie scoop to portion out 20 balls, 
     about the size of a golf ball. 

 5. Roll each ball in the topping of choice (coconut 
     is the traditional topping) and chill in the 
     refrigerator.   

 • 1¼ cups (150g) Confectioners’ 
    Sugar.
 • ⅔ cup (150g) Butter, softened.
 • 2¾ cups (250g) Rolled Oats, 
    blitzed.
 • ½ cup (40g) Cocoa Powder.
 • 6 tBsp + 2 tsp (100ml) 
    Espresso or coffee.
 • 2 cups (80g) Shredded 
    coconut, ½ sweetened, ½ 
    unsweetened, blitzed.

Truffle Powder Coating
 • ½ cup (40g) Cocoa Powder.
 • ⅓ cup (40g) Confectioners’ 
    Sugar.
 • 1 tsp (3g) Ground Cinnamon.
 • ¼ tsp (0.5g) Cayenne Pepper, 
    or to taste.
 • Pinches Black Pepper, to 
    taste.

Sugar Coating
Sugar.

Sprinkles Coating
Candy sprinkles.
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The European cousin to no bake cookies, 
all dressed up for an evening out.



Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!

NOTES:

 INSTRUCTIONS (CONTINUED)


