Chewy Lemon-Oatmeal Cookies — FOK Swich

Serves 14 | Active Time: 15 minutes | Total Time: 1 hour 5 minutes

Step 1: Making the Cookies

o 10 dates, pitted

« 1 cup applesauce, unsweetened

o 17 tsp apple cider vinegar

« 1 cup rolled oats

o 1 cup oat flour

« 2 cup quick-cooking oats

o % cup raw walnuts, roughly
chopped

o 2 tbsp lemon zest (from about 2
lemons)

o 2 tsp natural cocoa powder

« 1 tsp vanilla powder

¢ 21sp baking soda

« sea salt, to taste

Preheat the oven to 275°F. Line 2 baking sheets with parchment paper.

Place the dates in a medium bowl and cover with hot water. Set aside to soak for
20 minutes. Drain any excess water from the bowl and transfer the dates to a
blender or food processor. Add the applesauce and vinegar and blend into a paste.
Set aside.

In a large bowl, stir together the rolled oats, oat flour, quick-cooking oats, walnuts,
lemon zest, cocoa powder, vanilla powder, baking soda, and sea salt. Add the date
and applesauce paste and use a wooden spoon to mix lightly but well. The mixture
should be on the dry side.

Scoop a golf-ball-size portion of dough with your hands. Gently roll it into a ball
and then pat it flat; be very gentle and do not compact it. Place the round on the
prepared baking sheet and repeat with the remaining dough.

Bake the cookies until the tops of the cookies appear crispy and browned, 35 to 45
minutes. Transfer to a wire rack to cool. Store in an airtight container at room
temperature for 4 to 5 days.
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