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Brown the butter, don’t burn it. Keep an eye on that pan—the line between nutty
perfection and scorched sadness is about 30 seconds.

e Pat your pumpkin dry. If your puree looks watery, blot it with paper towels. Too
much liquid = gummy cookies.

e Use old-fashioned oats. Quick oats won’t give you the same chew, and steel-cut will
break your teeth.

o (ool the butter before mixing. Hot butter will scramble your egg, and nobody’s here
for pumpkin omelets.

e Don’t overbake. Pull them when the edges are set but the centers look soft—they’ll
finish on the pan.

o Toast the pecans. Five minutes in the oven brings out that roasty, nutty flavor that
makes the cookies sing.

e Drizzle when cool. If you're impatient and drizzle early, you’ll end up with icing soup
instead of pretty stripes.

e Using part bread flour makes them chewier but you can use just all-purpose flour.

Cferage

e Room temp: Keep cookies in an airtight container on the counter for 3—4 days. Slip in a
slice of bread to keep them soft—old church-lady trick, still works like magic.

e Iridge: Not needed unless you just love cold cookies (no judgment).

e TIreeze: Scoop dough balls onto a baking sheet, freeze until solid, then stash in a freezer
bag. Bake straight from frozen with 1-2 extra minutes. Baked cookies freeze, too—wrap
tight and thaw at room temp when cravings strike. They’ll be fine for 3-4 months.

https://www.restlesschipotle.com/pumpkin-oatmeal-cookies/



OYeations

e Chocolate chip pumpkin oatmeal cookies — because even pumpkin knows life is better
with chocolate. White chocolate works, too.

e Cranberry pecan pumpkin cookies - a little tart, a little nutty... just like your Aunt Mabel
at Thanksgiving.

e Glazed pumpkin oatmeal cookies - skip the polite drizzle and dunk ‘em like they’re
headed to the prom.

e Pumpkin oatmeal sandwich cookies - slap cream cheese frosting or marshmallow fluff
in the middle and suddenly you're everyone’s new best friend.

e Nut-free pumpkin cookies - pecan allergies? Fine. Leave the pecans out.

e [Extra-spiced cookies — double the spices if you want cookies that announce themselves
louder than your neighbor’s leaf blower.

e Breakfast cookies - ditch the icing and pretend these are healthy. Nobody’s judging...
out loud.

FAQS
C% I use quick oats instead of old-fashioned oats?
Technically yes, but the texture won’t be as chewy. Old-fashioned oats give you that bakery-
style bite.
Do I have to brown the butter?
No, but then you're just making pumpkin oatmeal cookies instead of better pumpkin oatmeal
cookies. Brown butter = nutty, toasty flavor that plain melted butter can’t touch.
Can I make these cookies nut-free?
Yep. Just skip the pecans or swap in chocolate chips, dried fruit, or sunflower seeds.
Do pumpkin oatmeal cookies need to be refrigerated?
Nope. Store them in an airtight container at room temperature for 3-4 days. If you want them
to last longer, freeze them.
Can I freeze the dough?
Yes! Scoop dough balls onto a baking sheet, freeze until solid, then transfer to a freezer bag.
Bake straight from frozen—just tack on 1-2 extra minutes.
How do I keep my cookies soft?
Pop a slice of bread in the container with them. The cookies steal the moisture and stay chewy
while the bread sacrifices itself.
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If you're baking cookies, you need a sheet pan that doesn’t warp, buckle, or make you cuss
halfway through the batch. This commercial-quality aluminum set gives you even browning,
crisp edges, and plenty of space to fit more than six cookies at a time—because honestly,
who bakes in small batches?

Grab the 2-pack here and retire those flimsy pans that belong at a garage sale, not in your
kitchen.

https://www.restlesschipotle.com/pumpkin-oatmeal-cookies/
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