
gluten-free oatmeal cookies, adapted from The Best Recipe

These lovely cookies take just a bit of coddling. Mixing slowly and not too much; refrigerating the dough; turning the tray halfway through the

baking; sitting through the agonizing wait until they have sat, cooling, outside the oven, before you can eat them.

Don't be swayed by this. Make these. Curl up on the couch with your sweetie (or yourself), with a hot cup of tea and one (or two) of these.

Wonderful comfort.

½  cup sorghum flour
1/4 cup brown rice flour
1/4 cup teff flour
½  cup tapioca flour
1/4 teaspoon xanthan gum
1 teaspoon salt
1/4 teaspoon nutmeg
2 sticks butter (16 tablespoons), softened
1 cup brown sugar, packed in
1 cup organic cane sugar
2 large eggs
1 teaspoon vanilla extract
3 cups certified gluten-free oats

Mixing the dry ingredients. Mix all the flours together, and then add the other dry ingredients. If
you have a flour sifter, you can sift the dry ingredients for an even finer flour mix.

Creaming the butter and sugar. Put the softened butter into your favorite mixer and beat it, just
a bit. Add in the two sugars. Mix until just combined. Add the eggs and vanilla. When it has all
combined, coherently, stop the mixer.

Making the dough. Slowly, add the dry ingredients to the wet ingredients. Add one-quarter of a
cup at a time, then mix. Repeat until all the dry ingredients have been incorporated. Add the
oats and mix it all up.

Refrigerating the dough. Put the oatmeal cookie dough into the refrigerator. Chill for at least two
hours.

Preheating the oven. Turn the oven to 350/. When the oven has come to full heat, pull the
dough from the refrigerator.

Baking the cookies. Scoop some of the dough with that 1/4 cup measuring cup and plop into on
a parchment-paper-covered baking sheet. (or, as you can see, I used a Silpat. Thank you,
Bronwyn!) Leave a lot of room between the cookies. These will spread a bit. Slide the tray into
the oven. Bake for 9 minutes. Turn the tray around (and if you are doing two trays at once,
switch places between the bottom and top racks). Bake for another 9 minutes. Check to see
that the edges are crisp and the centers still just a bit squishy. Take out the cookies.

here's the hard part. Let the cookies sit for at least 30 minutes before serving them. (I know.
Good luck.)

Makes approximately 20 cookies.
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