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An exclusive recipe to accompany the story found at http://TastingTable.com

Iced Multz.grdz.n Odtmedl Printable recipe sponsor:
Cookies | Tasting Table ‘W

'
Recipe adapted from Good to the Grain. (Stewart, Tabori & Chang) B}.leh%nd
...................................................................................................................... 1 the dcenes.

Makes approximately 18 cookies

For the cookies: ‘ : m
*  Butter for the baking sheets

* 2 cupsrolled oats CE! Q%IE

s Yo cup whole-wheat flour :

s Yocup oat flour

« % cup barley flour | Sk Can'tger enough Tusting Tuble?
i Y cup milletﬂour Follow us on Twitter!

See what our editors are tasting, cooking,
buying and testing before you read it (or

s Yacuprye flour

*  1tablespoon plus 1 teaspoon baking powder © | don't) on Tasting Tuble:
*  Iteaspoon bdkmg soda http://twitter.com/tastingtable

http://twitter.com/tastingtablenyc

* 2 teaspoons kosher salt. http://twitter.com/tastingtablela

* 1 cup dark brown sugar © http//twitter.com/tastingtablechi
)/ : http://twitter.com/tastingtablesf
* Y2 cup sugar :

) http://twitter.com/tastingtabledc
® I tedspoon cmmnamon.

* 1 teaspoon freshly grated nutmeg
* 8 ounces (2 sticks) unsalted butter, melted
* 2 large eggs

For the frosting:

* 2% cups powdered sugar

* 5 to 6 tablespoons whole milk_
* I tablespoon cinnamon.

* Y4 teaspoon kosher salt.

1. Place two racks in the upper and lower thirds of the
oven and preheat to 350°. Rub two baking sheets with
butter.

2. Inafood processor, grind the oats to a coarse meal that
still has a few large flakes, about 10 seconds. Sift the dry
ingredients into a large bowl, pouring back into the bowl
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any bits of grains or other ingredients that may remain
in the sifter. Add the ground oats to the dry ingredients.
In a small bowl, whisk the butter and eggs until
combined. Using a spatula, fold the wet ingredients into
the dry ingredients.

3. Scoop balls of dough about 3 tablespoons in size onto
the cookie sheets about 3 inches apart. Bake for 16 to 20
minutes, rotating the sheets halfway through. When the
tops are evenly brown, take them out and transfer to a
wire rack. Repeat until all of the dough is gone.

4. Make the frosting: In a bowl, whisk together all the
ingredients until smooth and about the consistency of
honey:.

5. Drizzle the frosting over the cookies, making lattice
designs over the entire tops of the cookies. Let the
frosting set for 30 minutes before eating. The cookies
can be stored in an airtight container for up to three
days.




