ROLLS ROYCE

OATMEAL COOKIES

£ %

10-12 min
The cookie you pull out when you want 350°F175°C
to impress the country club crowd. ] 21 servings

INGREDIENTS:

* %2 cup (55g) Old-Fashioned
Oats, toasted and cooled

* 1% cups (155g) All-Purpose Flour

* % tsp (5g) Salt

* % tsp (4g) Baking Soda

* 2 tsp (1g) Cinnamon

* 4 tsp (0.5g) Ground Ginger

* ¥ tsp (0.25g) Nutmeg

* % cup (160g) Dark Brown
Sugar, packed

* Y4 cup (50g) Granulated Sugar

* 2 tBsp (40g) Unsulphured
Molasses

* 2 tsp (8g) Vanilla Extract

* % cup (170g) Browned Butter,
cooled

* 1 Large Egg, about 50g

* 1 Large Egg Yolk, about 18g

* Flaky Sea Salt, for finishing

Scan this

code to
watch the
video!

INSTRUCTIONS:

1. Toast the oats in a dry skillet over medium heat until
fragrant, about 3 to 5 minutes. Cool completely.

2. Brown the butter in a saucepan over medium heat until
it foams, smells nutty, and the milk solids turn golden
brown. Scrape into a mixing bowl and cool 10 to 15
minutes.

3. In a mixing bowl, combine the Flour, Toasted Oats,
Baking Soda, Salt, Cinnamon, Ginger, and Nutmeg.

4. In a small bowl whisk together the Egg and Egg Yolk.

5. In a separate bowl, combine the Brown Sugar, Sugar,
Molasses, Vanilla Extract. Mix in the Eggs and whisk until
a very smooth, evenly colored batter is formed. Then
whisk in the Browned Butter. Whisk until you have an
even colored batter. Now combine both bowls and mix
until smooth.

6. Cover with cling film and refrigerate for at least an hour
so it will firm up. When ready, prep baking sheets with
parchment paper and preheat the oven to 350°F - 175°C.

7. Dollop out dough into balls that equal 2 tBsp or use a 1%
(38mm) cookie scoop, and place them on the parchment
paper. Leave enough room between the cookies and the
sides of the pan as these like to spread out.

8. Bake for 10-12 minutes then remove from the oven and
let them rest directly on the tray for 2-3 minutes.
Immediately sprinkle with flaked salt while still hot.

9. After 3 minutes has passed, use a spatula and transfer to
a cooling rack.

10. Store in an airtight container in the fridge. They will go

softer on day two, so if you want to crisp the edges back
up bake again at 300°F - 148°C for a few minutes.

EXCLUSIVE MEMBER RECIPE DROP #63




INSTRUCTIONS (CONTINUED)

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!
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