PETITE GOURMETS

AMERICAN

Y ulafl? Kurabiye

Sa?kl? ve lezzetli yulafl? kurabiye tarifi. Ct?2r d???, yumu?ak ici ile mikemmel. Cikolata, kuru Gziim ve cevizli varyasyonlar?.
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HAZIRLIK DK PI?IRME DK TOPLAM DK PORSIYON ZORLUK

Y ulafl? Kurabiye

Malzemeler

* 0.7 b flour

2 tsp baking powder
« 1tsp baking soda

+ 1tsp cinnamon

o 1tspsalt

° 4 cup oat

* 0.6 b butter

© 3egg

« 2 cup brown sugar

+ 1 cup granulated sugar
o 2tspvanillin

e 2tbsp milk

» 4.8 oz grated coconut
* 4.8 o0z wanut

» 6.4 0z blueberries

Y ap?2?7?7?

o Preparefor baking
Preheat your oven to 350°F (175°C). Line alarge baking sheet with parchment paper.

o Mix dry ingredients
In amedium bowl, whisk together 4 cups flour, 2 teaspoons baking powder, 1 teaspoon baking soda, 1 teaspoon cinnamon, and 1
teaspoon salt until well combined. Stir in 2 cupsrolled oats until evenly distributed.

o Cream butter and sugar
In alarge bowl, cream together 0.6 Ib (about 2% sticks) softened butter and 1 cup sugar using an electric mixer on medium speed for 2-3
minutes until light and fluffy.

o Add eggs and vanilla
Beat in 3 eggs one at atime, mixing well after each addition. Add 2 teaspoons vanilla extract and mix until combined.



o Combinewet and dry ingredients
Gradually add the flour-oat mixture to the butter mixture, mixing on low speed just until combined. Don't overmix or the cookies will be
tough.

o Add mix-ins

Stir in 2 tablespoons milk, 4.8 oz shredded coconut, 4.8 oz dried blueberries, and 6.4 0z chopped wal nuts using a wooden spoon until
evenly distributed throughout the dough.

° Shape and bake cookies
Drop rounded tablespoons of dough onto the prepared baking sheet, spacing them 2 inches apart. Bake for 12-15 minutes until the edges
are lightly golden brown but centers till look slightly soft.

o Cool and serve
Let cookies cool on the baking sheet for 5 minutes, then transfer to awire rack to cool completely before serving. Storein an airtight
container for up to 1 week.

?puclar?

Oda s?cakl ???nda malzemeler kullan?n. So?uk malzemeler hamuru topakla?t?rabilir ve e?it kar???m? zorlatrr.
Old fashioned yulaf tercih edin. ?nce yulaf ezmesi yerine kal ?n kesim yulaf kullanarak dahaiyi doku elde edebilirsiniz.

Unu do?ru 6lgiin. Mutfak terazisi kullanmak en kesin yéntemdir. Olgli kab? kullan?yorsan?z, unu ka??kla kab?na al?n ve b?cak srt?yla
duzle?tirin.

Malzemeleri fazla kar?2t?rmay?n. Unu ekledikten sonra sadece kar??ana kadar gevirin, aksi halde gluten geli?ir ve kurabiyeler sert olur.
Esmer ?eker kullanarak daha karamelize tat elde edebilirsiniz. Y ar?s? beyaz, yar?s? esmer ?eker kar???m?ideal sonug verir.

Hamuru pi7irmeden 6nce 30 dakika buzdolab?nda dinlendirin. Bu, ?eklini korumas?n? ve e?it pi?mesini sa?lar.

F?r?2n tepsisine mutlaka par?0men ka?2d? serin. Bu, kurabiyenin yap??mas?? onler ve temizlemeyi kolayla?t2r?r.

A?r? pi7Zirmekten kag?n?n. Kenarlar hafif k?zarm?? oldu?unda ¢?kar?n, ortas? yumu?ak goriinse bile pi ?mi? olacakt?r.




