
 
 Berry Harvest  

Oat Cookie Sandwich 

Serves:       Prep Time:  Cook Time: 
                

 

Ingredients: 
 
¾ Cup Crofter’s Organic 
Premium Berry Harvest Fruit 
Spread  
 
1 Cup Coconut Oil (Melted) 
 
¾ Cup Brown Sugar 
 
2 Large Eggs 
 
2 Tsp Vanilla Extract 
 
½ Tsp Salt 
 
1 ¾ Cup All-Purpose Flour 
 
2 ¼ Cup Rolled Oats 
 
½ Tsp Baking Powder 
 
½ Tsp Baking Soda 
 

Directions: 
 
1. Preheat the oven to 325°F and line a large baking tray with parchment 

paper. Set aside.  
 

2. Next, grab a medium sized mixing bowl and combine the melted coconut 
oil and brown sugar with a whisk. Whisk until smooth. Add in the eggs, 
vanilla extract, and salt. Mix well. 
 

3. In another medium sized mixing bowl, combine the flour, rolled oats, baking 
powder and baking soda. Add the wet ingredients in with the dry 
ingredients and fold together using a spatula.  
 

4. Roll roughly 1-2 Tbsp sized balls of the cookie dough in your hands and 
place them on the prepared baking sheet (this should make roughly 18 
cookies). Gently press them down to help them flatten. Bake in the oven at 
325°F for about 10 minutes or golden brown. Once done, remove from the 
oven and allow to completely cool on a wire rack.  
 

5. Next, create the cookie sandwich by adding a dollop (about 1 Tbsp) 
Crofter’s Organic Premium Berry Harvest Fruit Spread to the bottom cookie 
then place another cookie on top to form a sandwich. Gently press down 
to evenly spread out the fruit spread in the cookie.  
 

6. Repeat this process until all the sandwich cookies are made. Store in an air-
tight container until ready to serve. Enjoy!  
 
 
 

Dairy free   Vegetarian 

 Recipe courtesy of Crofter’s Organic https://croftersorganic.com/recipes/              
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