
Recipe by Jess Thomson • www.jessthomson.wordpress.com• 206.999.7499

Whole Grain Oatmeal, Peach, and Ginger Cookies

If you start with one of my favorite recipes from one of my favorite cookbooks – a book
called Favorites, no less –it’s hard to come up with a cookie that’s anything but a
favorite. Based on Kathy Gunst’s recipe for Oatmeal Fig & Ginger cookies, this is a
cardamom-kissed cookie with crunch and whole grain chew, just the kind to roll around
in your mouth with a glass of milk (over and over again, if you’re doing it right) while
your brain is working out something important.

If you prefer to leave the whole grains out, substitute 1/2 cup more oatmeal for the
cornmeal, flaxseed meal, millet, and quinoa.

TIME: 30 minutes active time
MAKES: 30 cookies

1 cup all-purpose flour
1/2 cup whole wheat flour
1 teaspoon baking powder
1/2 teaspoon salt
2 teaspoons ground cardamom
1 teaspoon ground ginger
2 tablespoons each cornmeal, flaxseed meal, millet, and quinoa
1 cup (2 sticks) unsalted butter, room temperature
1/2 cup packed brown sugar
1 cup sugar
2 large eggs
1 teaspoon vanilla
2 cups old-fashioned oats
10 dried peach or nectarine halves, chopped into small chunks (about 1 cup)
3/4 cup chopped crystallized ginger, tossed with 1 tablespoon flour to prevent sticking

Preheat the oven to 350 degrees. Line two baking sheets with parchment paper or silicon
baking mats and set side.

Whisk the dry ingredients (through quinoa) to blend in a mixing bowl, and set aside. In
the work bowl of a stand mixer fitted with the paddle attachment, cream the butter with
both sugars until light, about 3 minutes on medium speed. Add the eggs one at a time,
scraping down the sides of the bowl between additions, then stir in the vanilla. Add the
oats, fruit, and ginger, and mix on low to blend.

Scoop dough into 1 1/2” balls and place 2” apart on baking sheets. Bake for 15 to 20
minutes, rotating baking sheets halfway through baking, until cookies are golden at the
edges. Let cool five minutes on baking sheets, then transfer to racks to cool completely.
Repeat with remaining dough.


