( Oatmeal Pistachio Cookies )

@ Gluten Free

READY IN SERVINGS CALORIES
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169 kcal

DESSERT

Ingredients

1 teaspoon double-acting baking powder

0.5 teaspoon baking soda

1 cup brown sugar

0.5 cup cherries dried

2 large eggs at room temperature

210 grams flour mix gluten-free all-purpose

0.5 cup oat flour

1.3 cup pistachios shelled
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1 teaspoon psyllium fibre husks

2.5 cups rolled oats gluten-free

1 teaspoon salt

8 ounces butter unsalted at room temperature (2 US sticks)
1 teaspoon vanilla extract

1 cup sugar white

Equipment
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bowl

baking sheet
baking paper
oven

whisk

wire rack
plastic wrap
stand mixer

ice cream scoop

Directions
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Whisk together the flour mix, oat flour, psyllium, baking powder, baking soda, and salt. Set
aside.

Put the butter into the bowl of a stand mixer. Whirl it at medium speed until the butter is

spread out in the bowl.

Add the white and brown sugar. When the sugars are fully combined with the butter and

make a creamy butter substance, stop the stand mixer.
Finishing the dough: With the stand mixer running, add the eggs, one at a time.
Pour in the vanilla extract.

Pour about 1/4 of the dry mixture into the dough, with the stand mixer running. When the flour
has fully disappeared into the batter, add more. Continue this until all the dry ingredients are

mixed into the wet ingredients.



|:| Add the oats, pistachios, and dried cherries to the bowl. When they are fully incorporated into
the dough, turn off the stand mixer.

Scrape the dough into a large bowl and cover with plastic wrap. Refrigerate for at least 2
hours before baking. (It's best to let the dough refrigerate overnight.)

Heat the oven to 375 degrees F.
Lay a piece of parchment paper down on a baking sheet.

Using a small ice cream scoop, scoop out a ball of dough. (If you do not have an ice cream
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scoop, make a ball of dough about the size of a ping-pong ball.) Put six balls of dough, evenly
spaced, onto the prepared baking sheet. Slide the baking sheet into the oven.

Bake until the cookies are crisp at the edges but still a bit soft in the center, 12 to 15 minutes.
Take the cookies out while they are still soft to the touch.

Let them cool on the baking sheet for at least 20 minutes before moving them carefully to a
cooling rack.

Repeat with the remaining cookie dough. Or, you can wrap the dough in plastic and store it in
the refrigerator. You can make a batch of warm cookies when you want.

Variations: If you cannot eat dairy, you can make this with "buttery” sticks made for vegans. If
you cannot eat nuts, don't use the pistachios!
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Suggestions: If you bake by weight, you can substitute any of the last ingredients, depending
on your food preferences. We like chocolate chips, raisins, walnuts, or dried cranberries in
these cookies too.
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Per serving (1 cookie): Calories: 186; Total Fat: 10 grams; Saturated Fat: 4 grams; Protein: 4
grams; Total carbohydrates: 22 grams; Sugar: 12 grams; Fiber: 2 grams; Cholesterol: 24
milligrams; Sodium: 119 milligrams

Nutrition Facts
I

PROTEIN 6.65% [ FAT 41.29% CARBS 52.06%

Properties
Glycemic Index:6.11, Glycemic Load:5.34, Inflammation Score:-2, Nutrition Score:3.5165217298528%

Flavonoids
Cyanidin: 0.3Img, Cyanidin: 0.31Img, Cyanidin: 0.31mg, Cyanidin: 0.3Img Catechin: 0.15mg, Catechin: 0.15mg,
Catechin: 0.15mg, Catechin: 0.15mg Epigallocatechin: 0.09mg, Epigallocatechin: 0.09mg, Epigallocatechin:



0.09mg, Epigallocatechin: 0.09mg Epicatechin: 0.04mg, Epicatechin: 0.04mg, Epicatechin: 0.04mg, Epicatechin:
0.04mg Epigallocatechin 3-gallate: 0.02mg, Epigallocatechin 3-gallate: 0.02mg, Epigallocatechin 3-gallate:
0.02mg, Epigallocatechin 3-gallate: 0.02mg Quercetin: 0.06mg, Quercetin: 0.06mg, Quercetin: 0.06mg,
Quercetin: 0.06mg

Nutrients (% of daily need)

Calories: 169.24kcal (8.46%), Fat: 8.02g (12.35%), Saturated Fat: 3.65g (22.81%), Carbohydrates: 22.77g (7.59%),
Net Carbohydrates: 20.86g (7.59%), Sugar: 12.94g (14.38%), Cholesterol: 23.88mg (7.96%), Sodium: 98.96mg
(4.3%), Alcohol: 0.04g (100%), Alcohol %: 0.12% (100%), Protein: 2.91g (5.82%), Manganese: 0.33mg (16.41%), Fiber:
1.9g (7.61%), Phosphorus: 61.24mg (6.12%), Vitamin B1: 0.08mg (5.07%), Selenium: 3.52ug (5.02%), Vitamin A:
249.92IU (5%), Copper: 0.09mg (4.56%), Iron: 0.8mg (4.44%), Vitamin B6: 0.09mg (4.39%), Magnesium: 16.39mg
(41%), Calcium: 28.47mg (2.85%), Zinc: 0.4mg (2.64%), Potassium: 84.13mg (2.4%), Vitamin E: 0.31mg (2.06%),
Vitamin B2: 0.03mg (1.98%), Folate: 6.07ug (1.52%), Vitamin B5: 0.15mg (1.46%)



