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READY IN CALORIES
©

125 kcal

DESSERT

Ingredients

I:‘ 1tsp double-acting baking powder

I:‘ 0.3 teaspoon baking soda

I:‘ 0.8 cup firmly brown sugar packed

I:‘ 2 tablespoons coffee mate belgian chocolate toffee creamer (powdered)
I:‘ 1large eggs

I:‘ 7.9 oz flour all-purpose

I:‘ 0.5 cup granulated sugar

I:‘ 2 cups rolled oats

I:‘ 0.8 teaspoon salt
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I:‘ 4 o0z up toffee bar chopped (bulk bin type, Skor, Heath, etc.)
I:‘ 6 oz butter unsalted softened

I:‘ 1teaspoon vanilla

Equipment
baking sheet
oven

mixing bowl
wire rack
hand mixer

stand mixer
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Directions

I:‘ Preheat oven to 375°F. Have ready two parchment lined baking sheets.

I:‘ Mix the flour, baking powder, baking soda and salt together in a bowl and set aside.ln the bowl
of a stand mixer fitted with a paddle attachment or in a large mixing bowl! using a hand-held
electric mixer, beat the butter until creamy. Beat in the Coffee Mate, brown sugar and
granulated sugar and continue beating for another 2-3 minutes or until very light. Reduce

mixer speed and beat in the egg. When egg is mixed, beat in the vanilla.
Add half of the flour mixture and stir until incorporated.

Add remaining flour mixture, followed by the oats and toffee.Using a tablespoon, scoop up
balls of dough and arrange on a parchment lined baking sheet spacing about 2 2 inches apart.

Bake for 10 to 12 minutes or till edges are golden.
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Transfer to a wire rack and cool completely before serving.

Nutrition Facts
]

PROTEIN 5.01% [ FAT 39.65% CARBS 55.34%

Properties
Glycemic Index:7.7, Glycemic Load:6.44, Inflammation Score:-1, Nutrition Score:2.3586956262589%



Nutrients (% of daily need)

Calories: 125.43kcal (6.27%), Fat: 5.6g (8.62%), Saturated Fat: 3.17g (19.8%), Carbohydrates: 17.6g (5.87%), Net
Carbohydrates: 16.84g (6.12%), Sugar: 9.56g (10.62%), Cholesterol: 16.16mg (5.39%), Sodium: 85mg (3.7%), Alcohol:
0.04g (100%), Alcohol %: 0.17% (100%), Caffeine: 6.99mg (2.33%), Protein: 1.59g (3.19%), Manganese: 0.21mg
(10.73%), Selenium: 3.98pg (5.69%), Vitamin B1: 0.07mg (4.7%), Folate: 13.69ug (3.42%), Phosphorus: 33.19mg
(3.32%), Iron: 0.58mg (3.2%), Fiber: 0.76g (3.04%), Vitamin B2: 0.05mg (2.85%), Vitamin A: 125.58IU (2.51%),
Magnesium: 9.2mg (2.3%), Vitamin B3: 0.43mg (2.16%), Copper: 0.04mg (1.77%), Calcium: 17.56mg (1.76%), Zinc:
0.24mg (1.62%), Vitamin B5: 0.11mg (1.11%), Potassium: 35.22mg (1.01%)



