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BISCOFF OATMEAL COOKIES 

(from Two Peas & their Pod) 

1 + 1/2 cups old fashioned oats 

1/2 cup + 2 tablespoons all-purpose flour 

1/2 teaspoon baking soda 

1 teaspoon ground cinnamon 

1/8 teaspoon salt 

1/2 cup butter, at room temperature 

1/2 cup Biscoff spread 

1/2 cup granulated sugar 

1/2 cup light brown sugar 

1 large egg 

1/2 teaspoon vanilla extract 

In a medium bowl, whisk together the oats, flour, baking soda, cinnamon, and salt. Set 

aside. In the bowl of a stand mixer, add the butter, Biscoff spread, sugar, and brown 

sugar and beat on medium speed until smooth and creamy. Add the egg and vanilla 

extra and beat until smooth. Reduce the mixer speed to low and slowly add the dry 

ingredients, beating only until blended. Chill the dough 30 minutes in the refrigerator.  

As it cools, turn your oven to 350F and line a baking sheet with parchment paper.Form 

the cookie dough into rounded tablespoons and place them 2 inches apart on the baking 

sheet. Bake for 8 to 10 minutes or until cookies are golden and just firm around the 

edges. Do not overbake.  Let the cookies cool on the baking sheet for 5 minutes and 

then remove with a spatula onto a cooling rack. 

 


