
Cocoa Mocha Oatmeal Cookies
• Prep Time: 10 minutes 
• Cook Time: 15 minutes
• Total Time: 25 minutes
• Servings: 12

Ingredients:

• 2 1/2 cups Millville Old Fashioned Oats,  divided
•  2 tablespoons Baker’s Corner Semi-Sweet Chocolate 

Morsels
• 1/4 teaspoon Stonemill Iodized Salt
• 2 teaspoons Baker’s Corner Baking Powder
• 1/2 cup peeled, cored, chopped, Granny Smith apples
• 6 ounces Southern Grove Pitted Dates, chopped
• 1/2 cup Fit & Active Liquid Egg Whites
•  1 1/2 tablespoons Countryside Creamery Unsalted  

Butter, melted
•  1/2 cup Friendly Farms Unsweetened Vanilla  

Almondmilk
• 2 teaspoons Stonemill Pure Vanilla Extract
• 1/2 cup Baker’s Corner Powdered Sugar, sifted
• 2 tablespoons Baker’s Corner Baking Cocoa, sifted
• 1 tablespoon Beaumont Instant Regular Coffee
• 2 tablespoons hot water

Directions:
1. Preheat oven to 375°.
2. In a food processor, add 2 cups of oatmeal and process until it resembles flour. Reserve.
3.  In a large bowl, combine oatmeal flour, remaining 1/2 cup of oatmeal, chocolate morsels, salt, baking powder and 

chopped apples.
4.  In the same food processor add dates, and gradually add egg whites, butter, almondmilk and vanilla. Process until 

dates appear fine.
5. In a large bowl, combine dry ingredients with wet ingredients until fully incorporated.
6.  Line a baking sheet with parchment paper and place a small ice cream scoop or two tablespoon-sized cookie dough 

balls one inch apart. Slightly flatten each ball.
7. Bake for 15 minutes and allow to cool.
8. While cookies are baking, whisk together powdered sugar, cocoa, coffee and water until smooth.
9. Drizzle cookies with coffee glaze.

Recipe Courtesy of:  
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