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Hobnobs Wheat Free Makes 2 dozen+
Prep time: 30 minutes Refrigeration time: 30 minutes
Baking time: 10 minutes

If you do not have a problem with wheat you can use all purpose flour.
I have used brown rice syrup. I have also used Barley malt syrup, also very
thick, but it is not gluten free.  Look at the ingredients on the brown rice
syrup, some contain barley ingredients.

● ⅔ cup (150g) unsalted butter
● ⅓ cup (67g) light brown sugar
● 2 Tbsp (40g) Golden syrup
● 1¼ cup (110g) Quick cooking oats, not instant oatmeal
● ¾ cup (93g) sorghum flour
● ¾ cup (75g) oat flour
● ½ tsp baking powder
● ½ tsp baking soda
● ¼ -½ tsp salt
● 4 oz (110g) chocolate, semi sweet or milk chocolate. Gluten free if required, optional

If you are making your own oat flour, place about a cup (75g) rolled oats, not quick or instant
into a food processor and process until fine.

Line a baking sheet with parchment or use a silicone baking mat.
Combine quick cooking oats, sorghum flour, oat flour, baking powder, baking soda and salt.

Beat butter and brown sugar until light, about 2 minutes. Beat in syrup.
Stir in the dry ingredients until well combined and no dry areas remain.

Wrap and refrigerate the dough for about 30 minutes to soften the oats.
Preheat the oven to 350°F (180°C)

Roll the dough into tablespoon sized balls.
Press the cookies to about 2″ (5cm) diameter.
Bake for about 10 minutes.
Remove from the oven and let cool on the pan.

For the chocolate:  Prepare the chocolate by tempering or adding a teaspoon
of butter or coconut oil and melt together.

Spread onto the bottoms of completely cooled cookies. You may refrigerate
until set.


