
oatmeal and pecan cookie recipe

Oatmeal and Pecan Cookie Recipe

Cookies are a beloved treat enjoyed by people of all ages. Among the myriad of cookie recipes

available, oatmeal and pecan cookies stand out for their delightful combination of flavors and textures.

These cookies are not only delicious but also offer a sense of nostalgia, often reminding us of warm

moments spent in the kitchen with loved ones. In this article, we will explore a classic oatmeal and

pecan cookie recipe, including tips for preparation, variations, and the health benefits of the ingredients

used.

Ingredients

To make scrumptious oatmeal and pecan cookies, you'll need the following ingredients:

- 1 cup (2 sticks) unsalted butter, softened

- 1 cup brown sugar, packed

- 1/2 cup granulated sugar

- 2 large eggs

- 1 teaspoon vanilla extract

- 1 1/2 cups all-purpose flour

- 1 teaspoon baking soda

- 1 teaspoon cinnamon

- 1/2 teaspoon salt

- 3 cups old-fashioned rolled oats

- 1 cup chopped pecans (lightly toasted for enhanced flavor)

- Optional: 1 cup chocolate chips or dried cranberries for added sweetness



Preparation Steps

Making oatmeal and pecan cookies is a straightforward process. Here’s how to do it:

Step 1: Preheat the Oven

Begin by preheating your oven to 350°F (175°C). This ensures that the cookies bake evenly.

Step 2: Prepare the Baking Sheets

Line two baking sheets with parchment paper or silicone baking mats. This will prevent the cookies

from sticking and make for easy cleanup.

Step 3: Cream the Butter and Sugars

In a large mixing bowl, use an electric mixer to cream together the softened butter, brown sugar, and

granulated sugar until the mixture is light and fluffy. This step is crucial as it incorporates air into the

dough, resulting in a tender cookie.

Step 4: Add Eggs and Vanilla

Beat in the eggs one at a time, ensuring each is fully incorporated before adding the next. Then, mix

in the vanilla extract. The addition of vanilla enhances the overall flavor profile of the cookies.



Step 5: Combine the Dry Ingredients

In a separate bowl, whisk together the all-purpose flour, baking soda, cinnamon, and salt. This ensures

that the leavening agent (baking soda) and spices are evenly distributed throughout the dough.

Step 6: Mix the Dry Ingredients with the Wet Ingredients

Gradually add the dry ingredient mixture to the creamed butter and sugar mixture. Mix on low speed

until just combined. Be careful not to overmix, as this can lead to tough cookies.

Step 7: Stir in Oats and Pecans

Fold in the rolled oats and chopped pecans using a spatula or wooden spoon. If you’re adding

chocolate chips or dried cranberries, fold them in at this stage as well.

Step 8: Scoop the Dough

Using a cookie scoop or two spoons, drop rounded tablespoons of dough onto the prepared baking

sheets, spacing them about 2 inches apart. The cookies will spread while baking, so adequate spacing

is essential.

Step 9: Bake

Place the baking sheets in the preheated oven and bake for 10 to 12 minutes, or until the edges are

lightly golden. The centers may appear slightly underbaked, but they will continue to cook while cooling



on the baking sheet.

Step 10: Cool the Cookies

Once baked, remove the cookies from the oven and let them cool on the baking sheets for about 5

minutes before transferring them to a wire rack to cool completely.

Tips for Perfect Oatmeal and Pecan Cookies

To ensure your cookies turn out perfectly every time, consider the following tips:

- Use Room Temperature Ingredients: Ensure your butter and eggs are at room temperature for

optimal mixing.

- Don’t Skip Toasting the Pecans: Toasting the nuts brings out their natural oils and enhances their

flavor, making for a richer cookie.

- Experiment with Sweeteners: You can substitute part of the granulated sugar with maple syrup or

honey for a unique flavor twist.

- Adjust the Oats: For chewier cookies, use quick oats instead of rolled oats, but keep in mind that this

will change the texture.

- Storage: Store cookies in an airtight container at room temperature for up to a week, or freeze them

for longer storage.

Health Benefits of Oatmeal and Pecans

Oatmeal and pecans not only add flavor and texture to your cookies but also provide several health

benefits:



Oatmeal

- Rich in Fiber: Oats are an excellent source of dietary fiber, which aids in digestion and helps

maintain a healthy weight.

- Heart Health: Consuming oats can lower cholesterol levels, reducing the risk of heart disease.

- Stable Energy: The complex carbohydrates in oats provide sustained energy, making them a great

choice for breakfast or snacks.

Pecans

- Healthy Fats: Pecans are packed with monounsaturated fats, which are heart-healthy and can help

reduce bad cholesterol levels.

- Antioxidants: They contain antioxidants that fight oxidative stress and inflammation in the body.

- Vitamins and Minerals: Pecans are a good source of vitamins A and E, as well as magnesium, which

is essential for many bodily functions.

Variations of Oatmeal and Pecan Cookies

While the classic oatmeal and pecan cookie is delicious, there are numerous variations to consider:

1. Add Spices: Experiment with spices like nutmeg, ginger, or cardamom for a different flavor profile.

2. Use Different Nuts: Swap pecans for walnuts, almonds, or hazelnuts.

3. Incorporate Fruits: Dried fruits like raisins, apricots, or blueberries can add a chewy texture and

natural sweetness.

4. Make It Gluten-Free: Substitute all-purpose flour with a gluten-free flour blend to cater to gluten-

sensitive individuals.

5. Make Them Vegan: Replace the butter with coconut oil and the eggs with flaxseed meal or

applesauce for a vegan-friendly version.



Conclusion

Oatmeal and pecan cookies are a delightful treat that combines the wholesome goodness of oats with

the rich flavor of pecans. This recipe is not only simple to follow but also offers plenty of room for

creativity through various substitutions and additions. Whether enjoyed fresh out of the oven or stored

for later, these cookies are sure to bring comfort and joy to any occasion. So gather your ingredients,

preheat that oven, and indulge in the delightful experience of baking and sharing these delicious

cookies with friends and family!

Frequently Asked Questions

What are the key ingredients needed for an oatmeal and pecan cookie

recipe?

The key ingredients include rolled oats, all-purpose flour, brown sugar, granulated sugar, butter, eggs,

baking soda, vanilla extract, salt, and chopped pecans.

How can I make my oatmeal and pecan cookies chewier?

To make your cookies chewier, you can use more brown sugar than granulated sugar, add an extra

egg yolk, and slightly underbake the cookies.

Can I substitute other nuts for pecans in oatmeal cookies?

Yes, you can substitute walnuts, almonds, or even macadamia nuts for pecans, depending on your

preference.

What is the baking temperature and time for oatmeal and pecan



cookies?

Bake oatmeal and pecan cookies at 350°F (175°C) for about 10-12 minutes or until the edges are

lightly golden.

How can I store leftover oatmeal and pecan cookies?

Store leftover cookies in an airtight container at room temperature for up to a week, or freeze them for

longer storage.

Can I make oatmeal and pecan cookies vegan?

Yes, you can make them vegan by using plant-based butter, replacing eggs with flaxseed meal or

applesauce, and ensuring that all other ingredients are vegan-friendly.

What are some variations I can try with the oatmeal and pecan cookie

recipe?

You can add chocolate chips, dried fruits, or spices like cinnamon and nutmeg for different flavor

profiles in your cookies.
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