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[bookmark: _Toc227165515][bookmark: _Toc228440049]Lemon Zucchini Bread
8 ½ X 4 ½ - inch loaf pan
Ingredients
For the Lemon Zucchini Bread
¾ c. (150 g) granulated sugar 
1 tbsp. lemon zest (from 1 large lemon) 
⅓ c. (75 g) butter, melted & cooled slightly 
2 large eggs 
½ c. (120 g) buttermilk 
2 tbsp. (30 g) fresh lemon juice 
1 tsp. lemon emulsion
1 tsp. vanilla extract 
2 c. (240 g) AP flour 
1 tsp. baking powder 
½ tsp. baking soda 
½ tsp. salt 
1 c. (120 g) grated yellow squash or zucchini
· loosely packed, not squeezed 
· (~1 medium, unpeeled)
For the Lemon Frosting
1 c. (120 g) powdered sugar 
1 tsp. lemon zest 
½ tsp. lemon emulsion 
· (or substitute extra ½ tsp. lemon zest) 
2–3 tsp. (10–15 g) fresh lemon 
Instructions
1. Preheat oven to 350°F. Grease an 8½×4½-inch loaf pan. 
1. Rub sugar and 1 tbsp. lemon zest together until fragrant. Whisk in melted butter, eggs, buttermilk, 2 tbsp. lemon juice, lemon emulsion, and vanilla until smooth. 
1. In a separate bowl, whisk flour, baking powder, baking soda, and salt. 
1. Fold dry ingredients into wet until just combined. Stir in grated zucchini.
1. Pour into prepared pan. Bake 50–60 min or until toothpick comes out clean. 
1. Cool in pan 10 min, then lift out using parchment and cool completely on rack. 
For frosting: Whisk powdered sugar, 1 tsp. lemon zest, lemon emulsion, and 2 tsp. lemon juice. Add more juice for thick, spreadable consistency. 
Spread frosting over cooled bread; let set 15–20 min before slicing.
[bookmark: _Toc228440050]Banana Bread 
8 ½ X 4 ½ - inch loaf pan
Ingredients:
½ c. (113 g) butter, softened 
1 c. (200 g) sugar 
2 eggs 
3 (315 g) bananas, mashed 
2 c. (250 g) unbleached all-purpose flour 
1 tsp. baking soda 
½ tsp. salt
Instructions:
Preheat oven to 375°F. Grease an 8 ½×4 ½ -inch loaf pan. 
Cream butter and sugar. Add eggs and bananas; mix well. Stir in flour, baking soda, and salt until just combined. 
[bookmark: _Toc212994700]Pour into prepared pan. Bake 15 minutes and without closing the door, reduce to 350°F and bake for an additional 45 minutes or until a toothpick comes out clean. Cool in pan 10 minutes, then transfer to a rack.
1. until a toothpick comes out clean or with a few crumbs.
1. Cool in pan for 10 minutes, then transfer to a wire rack. Let cool completely before slicing.
[bookmark: _Toc227165516]


[bookmark: _Toc228440005][bookmark: _Toc228440051][bookmark: _Toc212994903][bookmark: _Toc227165517]yeast breads & loaves

[bookmark: _Toc212994719][bookmark: _Toc227165518][bookmark: _Toc228440052]French Bread 
Makes 2 medium loaves
1 ½ c. (355 g) warm water (~110°F) 
1 tbsp (12 g) sugar 
2 ¼ tsp. (7 g) active dry yeast (1 packet) 
4 c. (480 g) flour, spooned & leveled 
1 ½ tsp. (9 g) salt 
1 tbsp (14 g) olive oil (or melted butter) 
Extra flour for dusting
Egg Wash 
1 large egg 
1 tbsp water (or milk)
INSTRUCTIONS 
1. Combine warm water, sugar, and yeast. Let sit 5–10 min until foamy. 
Add 2 c. (240 g) flour, salt, and oil; stir. Gradually mix in remaining 2 c. (240 g) flour, ½ c. at a time, until shaggy dough forms. 
Knead on floured surface 5–7 min until smooth and elastic. 
Shape into ball, place in oiled bowl, cover, and rise 1 hr. until doubled. 
Punch down. 
Large loaf: Roll into 16×10-inch rectangle; roll tightly from long side, pinch seam, tuck ends. 
Two loaves: Divide dough; roll each into 10×8-inch rectangle, roll, pinch, tuck.
Place on parchment-lined sheet. Cover; rise 30 min. Preheat oven to 400°F. 
Whisk egg with 1 tbsp water. Brush over loaf. Slash top 3–4 times (large) or 2–3 times (small), ½-inch deep. 
Bake middle rack: 
Large: 20–25 min 
Two small: 18–20 min
until golden and hollow-sounding.
Cool on rack 10 min before slicing.
[bookmark: _Toc227165519][bookmark: _Toc228440053]
No-Knead Cinnamon Swirl Raisin Bread
From Grandma C. – 3 loaves
Ingredients
2 c. (480 g) water warm but less than 100°F
1 c. (240 g) buttermilk room temperature
1 tbsp. (9 g) active dry yeast
½ c. (100 g) granulated sugar
2 eggs
1½ tbsp. (27 g) salt
6½ c. (920 g) unbleached all-purpose flour 
1½ c. (240 g) raisins
Cinnamon Sugar Filling
⅔ c. (133 g) sugar
2 tbsp. (16 g) cinnamon
Egg Wash
1 egg
1 tbsp. water
Instructions
1. In a large (4-quart) container, combine water, buttermilk, yeast, sugar, eggs, and salt. Stir in flour with a dough whisk until just combined (no kneading). Add raisins; mix gently.
1. Loosely cover and let rest at room temperature for 2 hours. Use immediately or refrigerate up to 24 hours.
1. Grease three 8½x4½-inch loaf pans or use two 13x4-inch loaf pans.
1. On a lightly floured surface, divide dough into three equal portions. Roll each into a ½-inch-thick rectangle (~8x12 inches). Sprinkle each with one-third of the cinnamon sugar mix. Roll tightly along the long edge, pinch seam to seal, and tuck ends under. Place seam-side down in prepared pans.
1. Cover and let rise until doubled, ~1 hour.
Preheat oven to 350°F . Whisk egg wash ingredients; brush over loaves. Bake 45 minutes until golden and hollow-sounding when tapped (190°F internal).
[bookmark: _Toc227165520]Remove from pans and cool on a wire rack for at least 1 hour before slicing.

[bookmark: _Toc228440006][bookmark: _Toc228440054][bookmark: _Toc227165521][bookmark: _Toc212994908]rolls & buns

[bookmark: _Toc228440055]Quick Dinner Rolls
Square pan, 9 rolls
Ingredients
½ c. (120 g) water, warmed to 90-110°F
2 ¼ tsp. active dry yeast
3 1/3 c. (420 g) bread flour
½ c. whole or 2% milk , warmed to 90-110°F
¼ c. (57 g) salted butter, softened
3 tbsp. (42 g) granulated sugar
1 ¾ tsp. salt
1 large egg
Instructions
1. In a small bowl, add warm water, a pinch of sugar, and yeast. Mix and let sit for 5 minutes or until foamy.
1. To a large bowl, add flour, warm milk, butter, sugar, salt, egg, and proofed yeast mixture; stir to combine. Mix until a shaggy dough forms. 
1. Knead on a lightly floured surface or with a stand mixer (dough hook) for 5 minutes until smooth. 
1. Cover and let rise in a warm place until doubled, 20 - 25 minutes.
1. Divide dough into 9 equal pieces. Shape into balls and place in a greased 8-inch square pan (3x3 grid).
1. Cover and let rise until doubled and touching, 20-25 minutes.
1. Preheat oven to 375°F. Bake for 18-22 minutes, until golden, (190 – 200°F)
1. [bookmark: _Toc212994723][bookmark: _Toc227165522]Cool in pan for 5 minutes, then transfer to a wire rack. Optionally, brush with melted butter.
[bookmark: _Toc228440056]
Oatmeal Dinner Rolls
9x13-inch pan, 15 rolls
Ingredients
2 c. (480 g) water 
1 c. (80 g) quick-cooking oats 
3 tbsp (42 g) butter 
⅓ c. (67 g) brown sugar, packed 
1 tsp. salt 
⅓ c. (79 g) additional cold water (or ice cubes to cool) 
3 tsp. active dry or rapid-rise yeast 
4–4 ½ c. (500–562 g) unbleached all-purpose flour 
Extra butter for brushing after baking
INSTRUCTIONS 
1. Boil 2 c. water in saucepan. Stir in oats; cook 1 min. Remove from heat. 
Add butter, brown sugar, and salt; stir until melted. 
Add ⅓ c. cold water (or ice) to cool to 90–110°F (active dry) or 120–130°F (rapid-rise). 
Sprinkle yeast over mixture; stir gently. Let sit 5–10 min until foamy. 
In large bowl or stand mixer, add 3 ½ c. flour. Pour in oatmeal-yeast mix; stir into shaggy dough. 
Knead: 
Mixer: Dough hook, low speed 6–8 min 
Hand: 8–10 min
Add flour 1 tbsp at a time until soft, slightly tacky, and clears sides.
Shape into ball, place in greased bowl, flip to coat. Cover; rise 45–60 min until doubled (indent stays). 
Punch down. Divide into 15 pieces. Shape into tight balls. 
Arrange in greased 9×13-inch pan. Cover; rise 45 min until puffy and nearly touching. 
Preheat oven to 350°F. Bake 20–25 min until golden and 190°F internal. 
Brush hot rolls with melted butter. Cool slightly; serve warm.
[bookmark: _Toc227165523][bookmark: _Toc212994726]

[bookmark: _Toc228440057]Garlic Rosemary Dinner Rolls
9X13-inch pan – 16 rolls
ingredients
Dough:
1 c. (240 g) milk warmed to 90-110°F 
2 tbsp. granulated sugar
2 ¼ tsp. active dry yeast 
3 ½ c. (420 g) unbleached all-purpose flour 
1 tsp. salt
1 large egg
3 tbsp. (42 g) salted butter softened
Topping:
4 tbsp. (56 g) salted butter melted
3 garlic cloves minced
1 tbsp. rosemary fresh - chopped (or 1 tsp. of dried)
½ tsp. coarse salt
Instructions
1. In a small bowl, combine warm milk, sugar, and yeast. Stir gently and let sit 5-10 minutes until frothy.
In a large bowl, whisk flour and salt. Add yeast mixture, egg, and softened butter. Mix until a shaggy dough forms.
Knead on a lightly floured surface (or with a stand mixer) for 8-10 minutes until smooth and elastic.
Place dough in an oiled bowl, cover, and let rise in a warm spot for 1-1½ hours until doubled.
Punch down dough, divide into 12-16 pieces, roll into balls, and place in a greased 9x13-inch pan.
Second Rise: Cover and let rise 30-45 minutes until puffy.
Preheat Oven: Preheat to 375°F .
Prepare Topping: Mix melted butter, garlic, and rosemary.
Bake: Brush rolls with half the topping. Bake 18-22 minutes until golden.
Finish: Brush with remaining topping and sprinkle with coarse salt. Serve warm.
[bookmark: _Toc227165524][bookmark: _Toc228440058]
Crescent Potato Rolls 
Makes 24 Crescents
Ingredients
1 c. (240 g) milk (2% or whole) 
1 c. (210 g) riced Russet or yellow potatoes 
1 ½ tsp. active dry or instant yeast 
6 tbsp. (85 g) salted butter, softened 
6 tbsp. (75 g) granulated sugar 
1 ½ tsp. salt 
2 large eggs, room temp 
5 c. (625 g) unbleached all-purpose flour 
· (+ more if needed) 
¼ c. (57 g) butter, melted (for brushing)
INSTRUCTIONS 
1. Cook, rice, and measure 210 g potatoes. 
Heat milk + riced potatoes until paste-like; cool to 90–110°F (active dry) or 110–120°F (instant). Stir in yeast; let foam 5–10 min. 
Mix in softened butter, sugar, salt, eggs. Add flour; knead 5–7 min until soft, slightly tacky. 
Rise in greased bowl 1 hr. until doubled. 
Punch down; divide into 2 balls. Roll each into 16-inch circle (¼–½ inch thick). Brush with melted butter. 
Cut each circle into 12 triangles. Roll from wide end to point; tuck point under. 
Place point-down on 2 greased 9×13-inch pans (12 per pan). Cover; rise 1 hr. until puffy. 
[bookmark: _Toc227165525]Bake at 350°F 20 min, rotating halfway, until golden (190°F internal). Brush with melted butter.
[bookmark: _Toc212994913][bookmark: _Toc212994911][bookmark: _Toc227165527]


[bookmark: _Toc228440007][bookmark: _Toc228440059][bookmark: _Toc212994735][bookmark: _Toc227165528]biscuits & scones

[bookmark: _Toc228440060]Lemon Poppy Seed Scones
Ingredients
For the 
2 c. (240 g)flour 
⅓ c. (65 g) granulated sugar 
1 tbsp. poppy seeds 
1 tbsp. baking powder 
½ tsp. salt 
Zest of 1 large lemon (~1 tbsp.) 
6 tbsp. (85 g) butter, cold, cubed 
½ c. (113 g) heavy cream (+ extra for brushing) 
1 large egg 
2 tbsp. fresh lemon juice 
1 tsp. vanilla extract 
1 tsp. lemon emulsion (optional)
Glaze (Optional) 
⅔ c. (75 g) powdered sugar 
1–2 tbsp. fresh lemon juice 
½ tsp. lemon zest 
¼ tsp. lemon emulsion
INSTRUCTIONS 
1. Preheat oven to 400°F. Line sheet with parchment. 
1. Whisk flour, sugar, poppy seeds, baking powder, salt, lemon zest. 
1. Cut in cold butter to pea-sized crumbs. 
1. Whisk cream, egg, lemon juice, vanilla, emulsion. Add to dry; stir gently into shaggy dough. 
1. Pat into 7–8-inch, 1-inch-thick circle on floured surface. Cut into 8 wedges. 
1. Place 2 inches apart on sheet. Brush tops with cream. 
Bake 18–20 min until golden. Cool 5 min on sheet, then rack. 
Glaze: Whisk sugar + 1 tbsp. juice; add more for drizzle. Stir in zest, emulsion. Drizzle over cooled 
[bookmark: _Toc227165529]


[bookmark: _Toc228440008][bookmark: _Toc228440061][bookmark: _Toc227165530]sweet breads & pastries

[bookmark: _Toc228440062]Cinnamon Rolls 
-Lasagna Pan Size or 2 round cake pans
Ingredients
Dough
1 ½ c. (360 g) lukewarm water (90–110°F) 
2 ¼ tsp. active dry yeast 
6 tbsp. (85 g) butter, softened 
6 tbsp. (75 g) granulated sugar 
1 tsp. salt 
1 large egg, beaten 
4 ¾ c. (594 g) unbleached all-purpose flour
Filling 
12 tbsp. (170 g) salted butter softened
½ c. (100 g) granulated sugar
2 tbsp. ground cinnamon
½ c. (119 g.) heavy cream (poured over rolls)
Cream Cheese Frosting 
2 oz (56 g) cream cheese, softened 
7 tbsp. (100 g) butter, softened 
1 tsp. vanilla extract 
¼ tsp. salt 
1 ½ c. (180 g) powdered sugar, sifted 
2 tbsp. (30 g) milk (+ more if needed)
INSTRUCTIONS 
1. [bookmark: _Toc212994729]In a small bowl, mix yeast and water (90–110°F) in a large bowl. Let sit 5–10 minutes until foamy.
1. In a larger mixing bowl, add butter, sugar, salt, egg, and proofed yeast mixture. Add flour and knead 5 minutes (mixer, dough hook) or 8 minutes (by hand) until smooth, adding up to 2 tablespoons more of flour.
1. Place dough in oiled bowl, cover, and let rise in warm place until doubled, ~1 hour.
1. Roll dough into 18x18-inch square. Mix filling ingredients; spread over dough, leaving ½-inch border on one long edge. Roll tightly from opposite edge; pinch seam. Cut into 12 equal pieces with unflavored dental floss or a sharp knife.
1. Place rolls cut-side up in greased 2x9-inch round pans or 16x12-inch pan. Cover; let rise until puffy, 45–60 minutes. (Optional: Refrigerate for up to 2 days; let sit 30–45 minutes before baking.)
1. Preheat oven to 350°F . Pour heavy cream over top of risen rolls. Bake 25–30 minutes until golden (190°F internal).
Beat cream cheese and butter until smooth. Add sugar, milk, vanilla, and salt; beat 2–3 minutes. Add additional milk if needed for a spreadable consistency.
[bookmark: _Toc227165531]Spread frosting on warm rolls. Serve immediately.



[bookmark: _Toc228440009][bookmark: _Toc228440063][bookmark: _Toc227165532][bookmark: _Toc212994730]coffee cakes

[bookmark: _Toc228440064]Cinnamon Streusel Coffee Cake 
on blog – double for 9x13-inch pan
[bookmark: _Toc212994731]For the cake:
2 c. (260 g.) unbleached all-purpose flour 
¾ c. (150 g) granulated sugar
2 tsp. baking powder
½ tsp. salt
1 large egg beaten
½ c. (120 g) milk 
⅓ c. (80 g.) sour cream or plain Greek yogurt
¼ c. (57 g) butter melted and cooled or avocado oil
1 tsp. vanilla extract
For the topping:
¼ c. (55 g) packed brown sugar 
1 tbsp. (15 g) unbleached all-purpose flour 
1 tsp. ground cinnamon 
1 tbsp. (14 g) melted butter 
½ c. (70 g) chopped walnuts or pecans
Instructions:
1. Preheat your oven to 375°F . Grease an 8×8-inch or 9×9-inch baking pan with butter or nonstick 
1. In a medium bowl or large measuring cup, whisk the beaten egg, milk, sour cream, melted butter (or oil), and vanilla until smooth.
1. Pour the wet ingredients into the dry ingredients. Stir gently with a spatula or wooden spoon until just combined—lumps are fine; overmixing makes the cake dense. The batter will be thick and slightly sticky. Spread it evenly into the prepared pan.
1. In a small bowl, mix together the brown sugar, flour, cinnamon, butter, and pecans or walnuts (optional). Use a fork to mix everything together. Sprinkle the streusel evenly over the batter.
Bake for 30 minutes, or until a toothpick inserted in the center comes out clean and the streusel is golden. If doubling for a 9×13-inch pan, check at 35-40 minutes.
[bookmark: _Toc227165533][bookmark: _Toc212994862]Let the cake cool in the pan for 10-15 minutes. Slice and serve warm.
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[bookmark: _Toc228440066]Blueberry Crumble Bars 
Makes 16 bars – square pan – 350°F
INGREDIENTS 
Crumble 
2 c. (240 g) flour 
1 c. (90 g) old-fashioned oats 
1 c. (200 g) granulated sugar 
½ tsp. baking powder 
¼ tsp. salt 
1 c. (226 g) cold butter, cubed 
1 tsp. vanilla extract
Blueberry Filling 
3 c. (450 g) fresh or frozen blueberries 
½ c. (100 g) granulated sugar 
1 tbsp. cornstarch 
1 tbsp. lemon juice 
1 tsp. lemon zest 
INSTRUCTIONS 
1. Preheat oven to 350°F. Line a square pan with parchment (with overhang) and lightly grease. 
1. In a large bowl, mix dry crumble ingredients. Cut in butter and vanilla to crumbs. 
1. Press ⅔ into pan. Bake 10 min. 
1. Toss berries with sugar, cornstarch, juice, zest. 
1. Spread over crust. Top with remaining crumble. 
1. Bake 40–45 min until golden and bubbly. 
1. Cool completely. Lift out and slice.
[bookmark: _Toc212994870][bookmark: _Toc227165535][bookmark: _Toc228440067]Iced Pumpkin Bars
Makes 24 bars – 15×10-inch jelly roll pan – 350°F
INGREDIENTS 
Bars 
2 c. (240 g) flour 
1 ½ tsp. baking powder 
¾ tsp. baking soda 
1 ½ tsp. cinnamon 
¾ tsp. salt 
1 ¼ c. (333 g) granulated sugar 
¾ c. (170 g) butter, very soft/melted & cooled 
3 large eggs 
1 c. (240 g) pumpkin puree
Frosting 
5 oz (140 g) cream cheese, softened 
⅓ c. (75 g) butter, softened 
2 c. (240 g) powdered sugar 
¾ tsp. vanilla extract 
¹⁄₈ tsp. salt
INSTRUCTIONS 
1. Preheat 350°F. Grease 15×10-inch pan. 
1. Whisk dry. 
1. Whisk sugar + butter. Beat in eggs + pumpkin. 
1. Add dry; stir just combined. 
1. Spread evenly. Bake 25–30 min until clean toothpick. Cool completely. 
Frosting: Beat cream cheese + butter. Add sugar, vanilla, salt. Spread. 
[bookmark: _Toc227165536][bookmark: _Toc212994874]Cut 2×2½-inch. Fridge 5 days / freeze 3 months.
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[bookmark: _Toc228440069]Flourless Chocolate Cake
Ingredients
1 c. (227 g) salted butter
8 oz. (227 g) semisweet chocolate chips
1¼ c. (250 g) granulated sugar
6 large egg room temperature
1 c. (85 g) Dutch-processed cocoa
1 tsp. espresso powder - optional
¼ tsp. salt
1 tsp. vanilla extract
powdered sugar, dusted for serving
Instructions
1. Preheat oven to 375°F . Grease the sides of a 9-inch cake pan and line the bottom with parchment paper.
1. Melt butter and chocolate together. You may use a double boiler or microwave for 1 minute, stir, and continue to microwave in 30 second intervals (stirring between each interval) until chocolate and butter are melted. Let cool slightly. To chocolate mixture, mix in sugar, then eggs (one at a time). Stir in cocoa, espresso powder, salt and vanilla. Stir gently until combined.
1. Pour into prepared pan; bake 35 to 40 min until a crust forms and center is slightly jiggly.
1. Cool 10 minutes in pan, on a wire rack. Run a knife around the edge, invert it onto the rack, and peel off the parchment. Cool completely before slicing (about 2 hours).
Dust with powdered sugar, top with whipped cream or fresh berries, or a scoop of vanilla ice cream
[bookmark: _Toc212994836][bookmark: _Toc227165538]Store in refrigerator and eat within 5 days.
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[bookmark: _Toc228440071]Oatmeal Chocolate Chip Cookies
From Sarah - Makes ~30 cookies
INGREDIENTS 
½ c. (113 g) butter, softened 
½ c. (100 g) brown sugar, packed 
½ c. (100 g) granulated sugar 
1 large egg 
1 tsp. vanilla extract 
1 ¼ c. (156 g) flour 
½ tsp. baking soda 
¼ tsp. salt 
1 ½ c. (120 g) quick-cooking oats 
1 c. (170 g) semisweet chocolate chips
INSTRUCTIONS 
1. In a mixing bowl, cream butter and sugars together until fluffy ~ 2 min. 
1. Beat in egg and vanilla, mixing well. 
1. In a separate bowl, whisk flour, soda, salt, oats. Add to wet; mix until blended Stir in chips. 
1. Cover and refrigerate for 2 minutes.
1. Preheat oven to 375°F. Line sheets with parchment or silicone mats. 
1. Scoop walnut-sized balls, 2 inches apart. 
1. Bake 10–12 min, rotate halfway. Cool on sheet 5 min before transferring to wire rack to cool completely.
[bookmark: _Toc212994848][bookmark: _Toc227165540][bookmark: _Toc212994850][bookmark: _Toc228440072]Snickerdoodles
Makes ~36 cookies – 375°F
INGREDIENTS 
Cookie Dough 
1 c. (226 g) butter, softened 
1 ¾ c. (350 g) granulated sugar 
1 ½ tbsp. (32 g) honey 
2 large eggs, room temp 
2 ½ tsp. vanilla extract 
3 c. (375 g) flour 
2 tsp. cream of tartar 
1 tsp. baking soda 
¼ tsp. ground nutmeg 
¼ tsp. salt
Cinnamon-Sugar Coating 
⅓ c. (67 g) granulated sugar 
1 tbsp. ground cinnamon
INSTRUCTIONS 
1. Preheat 375°F. Line sheets with parchment. 
1. Whisk flour, cream of tartar, soda, nutmeg, salt. 
1. Cream butter, sugar, honey 2 min. Beat in eggs one at a time, then vanilla. 
1. Add dry; mix just combined. Rest 5–10 min. 
1. Mix coating. 
1. Scoop 1 ½ tbsp.; roll 1-inch balls. Coat in cinnamon-sugar. 
1. Place 2 inches apart; flatten slightly. Bake 8–11 min, rotate halfway. 
1. Cool on sheet 5 min.
[bookmark: _Toc227165541]

[bookmark: _Toc228440073][bookmark: _Toc212994727]No-Bake Fudge Cookies
Makes ~30 cookies 
INGREDIENTS 
2 c. (400 g) granulated sugar 
½ c. (113 g) butter 
3 tbsp. (15 g) cocoa powder 
⅔ c. (160 g) milk 
3 c. (240 g) quick-cooking oats 
½ c. (40 g) unsweetened coconut flakes
INSTRUCTIONS 
1. Line 2 sheets with parchment. 
1. Melt sugar, butter, cocoa, milk over medium. Stir to smooth. 
1. Boil to ~230°F (1–2 min). Test: soft ball flattens in cold water. 
1. Off heat, stir in oats + coconut quickly. 
1. Drop 1 ½ tbsp. mounds on sheets. 
Cool 20–30 min (or fridge 10–15 min). 
Store airtight 5 days room temp / 1 week fridge / 2 months freezer.	
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