RECIPE
Apple Cinnamon Oatmeal Cookies

***** 5 from 2 reviews

Author: Lindsay Prep Time: 10 minutes Cook Time: 20 minutes
Total Time: 30 minutes Yield: 20-24 cookies Category: Dessert Method: Oven

Cuisine: American

Description

These Apple Cinnamon Qatmeal Cookies are among my favorite cookies of all time! These chewy cookies are a
classic fall dessert with flavors that taste amazing year round! I could eat these cookies every day!

Ingredients

APPLES

1 apple, peeled, cored and diced (about 1 1/2 cups)
1 tbsp butter
2 1/2 tbsp light brown sugar

1/2 tsp ground cinnamon
COOKIES

3/4 cup butter

3/4 cup light brown sugar

1/4 cup sugar

Legg

1 tsp vanilla extract

2 tsp cinnamon

1 3/4 cup flour

2 tsp cornstarch

1 tsp baking soda

2 1/2 cups Old Fashioned Oats

1/2 cup cinnamon chips



Instructions

1. Melt 1 tablespoon of butter in a pan over medium-low heat. Add apples, sugar and cinnamon and stir to
combine.

2. Cook for about 10 minutes, stirring occasionally. Remove from heat and set aside until ready to use.

3. Preheat oven to 350 degrees.

4. Cream butter and sugars together until light and fluffy, about 2-3 minutes.

5. Mix in egg and vanilla extract.

6. Add cinnamon, flour, cornstarch and baking soda to a medium sized bowl and combine.

7. With the mixer on low speed, add flour mixture to butter mixture.

8. Stir in old fashioned oats and cinnamon chips. Dough will be thick.

9. Stir in apples (don’t add the sauce from the apples).

10. Make dough into balls of about 2 tbsp. Flatten them out a bit and place on cookie sheet covered with
parchment paper or a silicone baking mat.

11. Bake for 10-11 minutes. They should be slightly golden on the edges and look a little underdone in the center.
12. Remove from oven and allow to cool for a couple minutes before putting on a cooling rack. The center of the
cookie will finish cooking as it cools.

Nutrition

Serving Size: 1 Cookie Calories: 159 Sugar: 11.2g Sodium: 1069 mg Fat: 73 g
Carbohydrates: 24.6 g Protein: 24 g Cholesterol: 24.3 mg
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