
GLAZED OAT COOKIES 

Makes about 26 cookies 

Called "biscuits" in Ireland, these chewy, 
golden cookies pack a caramelized sweetness 
supercharged by a creme fraiche drizzle. Oats 
give this recipe an essential boost in texture, 
lending a crispy exterior and a chewy interior. 

cup (227 grams) unsalted butter, 
softened 

½ cup (100 grams) granulated sugar 
¼ cup (55 grams) firmly packed light 

brown sugar 
teaspoon (3 grams) firmly packed 
orange zest 
teaspoon (6 grams) vanilla bean paste 

2¼ cups (212 grams) old-fashioned oats 
1¾ cups (219 grams) unbleached 

self-rising Aour 
¼ cup (44 grams) steel-cut oats 
¼ teaspoon kosher salt 
Creme Fra,che Glaze (recipe follows) 

1. Preheat oven to 350° F (180 °C). Line
2 rimmed baking sheets with parchment
paper.
2. In the bowl of a stand mixer fitted with
the paddle attachment, beat butter, sugars, 
orange zest, and vanilla bean paste at
medium speed until creamy, 2 to 3 minutes, 
stopping to scrape sides of bowl. 
3. In a medium bowl, stir together
old-fashioned oats, flour, steel-cut oats,
and salt. Add oats mixture to butter
mixture all at once; beat at medium-low
speed just until combined, stopping to 
scrape sides of bowl. Using a 2-tablespoon 
spring-loaded scoop, scoop dough, and roll
into balls (about 32 grams each). Place at
least 2 inches apart on prepared pans; press 
to about ¾-inch thickness, pinching closed 
any cracks and smoothing edges, if needed. 
4. Bake in batches until edges are golden, 
12 to 16 minutes. Let cool on pans for 
2 minutes. Remove from pans, and let cool 
completely on a wire rack placed over a 
parchment-lined baking sheet. 
5. Place Creme Fra,che Glaze in a small
pastry or plastic bag; cut a ¼-inch opening
in tip or corner. Drizzle glaze onto cooled
cookies as desired; let stand until set, about
15 minutes. 

PRO TIP 

For softer, chewier cookies, bake for 
10 to 12 minutes. The cookies' edges 
should be set. The centers may seem 
underdone but will continue to set as 
cookies cool. 

CREME FRAiCHE GLAZE 
Makes¾ cup 

1½ cups (180 grams) confectioners' sugar 
3 tablespoons (45 grams) creme fra,che 
1½ �a_blespoons (22.5 grams) fresh orange 

JUiee 

1. In a small bowl, stir together all 
ingredients until smooth and well 
combined. Use immediately.




