PETITE GOURMETS

AMERIKAN

Yulafh Kurabiye

Saglikh ve lezzetli yulafh kurabiye tarifi. Citir disi, yumusak ici ile mikemmel. Cikolata, kuru Gzim ve cevizli

varyasyonlari.

15 min 15 min 30 min 6 Medium

HAZIRLIK PISIRME TOPLAM PORSIYON ZORLUK

Malzemeler

* 0.7 libre un

* 2 cay kasigi kabartma tozu
* 1 cay kasigi karbonat

* 1 cay kasigi tarcin

* 1 cay kasigi tuz

* 4 bardak yulaf

* 0.6 libre tereyag

° 3 yumurta

* 2 bardak esmer seker

* 1 bardak seker

* 2 cay kasigi vanilin

* 2 yemek kasigi sut

* 4.8 ons rendelenmis hindistan cevizi
* 4.8 ons ceviz

* 6.4 ons yaban mersini

Yapilisi
Q Prepare for baking
Preheat your oven to 350°F (175°C). Line a large baking sheet with parchment paper.

Q Mix dry ingredients

In a medium 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 cups rolled oats until evenly

distributed.

Q Cream butter and sugar
In a large bowl, cream together 0.6 |b (about 2% sticks) softened butter and 1 cup sugar using an electric

mixer on medium speed for 2-3 minutes until light and fluffy.

Q Add eggs and vanilla
Beat in 3 eggs one at a time, mixing well after each addition. Add 2 teaspoons vanilla extract and mix until

combined.

Q Combine wet 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.

Q Add mix-ins
Stir in 2 tablespoons milk, 4.8 oz shredded coconut, 4.8 oz dried blueberries, and 6.4 oz chopped walnuts

using a wooden spoon until evenly distributed throughout the dough.

Q 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 still look slightly soft.

Q Cool and serve
Let cookies cool on the baking sheet for 5 minutes, then transfer to a wire rack to cool completely before

serving. Store in an airtight container for up to 1 week.

ipuclari

Oda sicakliginda malzemeler kullanin. Soguk malzemeler hamuru topaklastirabilir ve esit karisimi zorlastirir.

Old fashioned yulaf tercih edin. ince yulaf ezmesi yerine kalin kesim yulaf kullanarak daha iyi doku elde

edebilirsiniz.

Unu dogru élciin. Mutfak terazisi kullanmak en kesin yéntemdir. Olci kabi kullaniyorsaniz, unu kasikla kabina

alin ve bigak sirtiyla duzlestirin.

Malzemeleri fazla karistirmayin. Unu ekledikten sonra sadece karisana kadar cevirin, aksi halde gluten gelisir

ve kurabiyeler sert olur.

Esmer seker kullanarak daha karamelize tat elde edebilirsiniz. Yarisi beyaz, yarisi esmer seker karisimi ideal

sonug verir.

Hamuru pisirmeden 6nce 30 dakika buzdolabinda dinlendirin. Bu, seklini korumasini ve esit pismesini saglar.




Firin tepsisine mutlaka parsémen kagidi serin. Bu, kurabiyenin yapismasini énler ve temizlemeyi

kolaylastirir.

Asir pisirmekten kacinin. Kenarlar hafif kizarmis oldugunda cikarin, ortasi yumusak goriinse bile pismis

olacaktir.

petitegourmets.com



