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Super-Powered Cherry-Millet Oatmeal Cookies 
 
These cookies have a distinct advantage over every single other cookie recipe I’ve made 
before: they can be made with one hand. My apologies if you don’t have a scale to 
measure out the dry ingredients properly. You’ll understand, I hope, that since Hogwash 
is about food and life, there is naturally a category for recipes made with a broken 
collarbone. 
 
If you have the pleasure of the use of both of your arms AND a food scale, add a couple 
handfuls of chopped dark chocolate to the mix right at the end. 
 
Makes: About 4 dozen 
 
1 1/2 cups (3 sticks) unsalted butter, softened 
2 cups sugar 
3 large eggs 
350 grams/12 1/2 ounces all-purpose gluten-free flour 
1/2 teaspoon baking powder 
Pinch salt 
150 grams/5 ounces old-fashioned oats 
100 grams/3 1/2 ounces raw millet 
1/2 pound dried sour cherries 
 
Preheat the oven to 350 degrees F. Line two baking sheets with parchment paper or 
silicon baking mats and set aside. 
 
In the work bowl of a stand mixer fitted with the paddle attachment, whip the butter and 
sugar until light and fluffy on medium speed, about 2 minutes. Add the eggs and whip 
again on medium speed for 2 minutes, scraping the sides occasionally. 
 
In a mixing bowl, whisk together the flour, baking powder, and salt. With the machine on 
low speed, add the dry ingredients to the mixer in a few separate additions, mixing until 
thoroughly combined. Add the oats, millet, and cherries, and mix on low until evenly 
distributed, scraping the bottom of the bowl if necessary. 
 
Using a 1 1/2-inch ice cream scoop (or a big cereal spoon), form the dough into 1 1/2-
inch balls and place them on the baking sheets at least 2 inches apart. Bake for about 15 
minutes, rotating the sheets halfway through baking, until the edges of the cookies are 
browned but the centers are still light. Let the cookies cool 5 minutes on the baking 
sheets, transfer to racks to cool, and repeat with the remaining dough.  
 
Cookies are best eaten the same day.  
 


