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Olive on Tap Toffee Crunch  
Olive Oil Oatmeal Cookies 

INGREDIENTS: 1 1/2 cups bread flour * 1 1/2 cups old fash-
ioned oats * 3/4 tsp. sea salt * 1 tsp. baking soda * 1/2 cup + 1 
Tbs. Olive on Tap Butter Olive Oil * 3/4 cup light brown sugar, 
packed * 1/4 cup granulated sugar * 2 eggs * 2 tsp. pure vanilla 

extract * 1 cup English toffee, broken into small pieces 

Preheat oven to 350 degrees. Line a cookie sheet with parchment paper or a 
silicone liner. In a medium bowl, combine the flour, oats, salt, and baking soda. 
In the bowl of a stand mixer, combine the olive oil, brown sugar and granulated 
sugar and mix together until combined. Add the eggs, one at a time, mixing un-
til incorporated. Add the vanilla and mix well. Slowly add the dry ingredients to 
the wet ingredients mixing just until no white streaks remain. Gently add in the 
toffee on low speed and mix until distributed evenly. Scoop the dough onto the 
prepared cookie sheets using a small cookie scoop. Bake for 8-10 minutes, or 

just until the edges begin to brown. Cool for about 5 minutes on the cookie 
sheet and then transfer to a wire rack to continue cooling. 

Soft and chewy oatmeal cookies made with olive oil and filled with rich English toffee. 
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