
1.Combine butter, suger, milk, and cocoa powder together in a medium
saucepan (about 3 quart) over medium heat. Whisk constantly until the
butter melts. Whisking occasionally, bring to a boil. Once boiling, stop
whisking and allow to boil for 1 minute. Remove from heat.

2. Immediately stir in the cookie butter and vanilla extract until completely
combined.

3.Stir in the oats and salt. Allow mixture to sit for 5 minutes. This allows the
oats to soak up some moisture.

4.During the 5 minutes, line two baking sheets with parchment paper or
silicone baking mats. Make sure there is enough room in your refrigerator for
the baking sheets.

5.Using a 1-Tablespoon cookie scoop {or simply a spoon), drop a Tablespoon of
dough onto the lined baking sheets. If desired, slightly flatten down with the
back • of a spoon. Repeat with the rest of the dough.

6. Refrigerate the cookies for 30-60 minutes so they set.  Remove from the
refrigerator and enjoy.
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DIRECTIONS

¼  Cup  Unsalted Butter
1 ½  Cup  Granulated Sugar
½  Cup  Milk
¼  Cup  Natural Unsweetened or dutch-processed cocoa powder 
½  Cup  Cookie Butter
1   TBSP  Pure Vanilla Extract (Yes, a full TBSP)
3   Cups  Old- Fashioned Whole Rolled Oats
⅛  tsp   Salt

 

Cover and store leftover cookies in the
refrigerator for up to one week. 


