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Cleo Coyle’s 
Overnight Oatmeal 
Cookie Brittle 
(or Drop Cookies) 

 
Text & photos (c) by Alice Alfonsi, who writes the 
Coffeehouse Mysteries as Cleo Coyle with her 
husband, Marc Cerasini 

 

As my readers know, whole grained oats  

and I are old friends. For today’s recipe, I’m 

employing the same technique I used in my 

Oatmeal Cookie Muffins. (To get that recipe, 

click here.) The technique is simply this:  

I soak the oats overnight. This hydrates the 

oats, allowing the mixture to develop great 

flavor and the proper texture for the recipe. 

The next day, I simply stir in a few more  

ingredients and then bake the whole thing as a large, flat pan 

cookie. The cookie hardens as it cools. Then I’ll either break it up 

like brittle or cut it into shapes with a pizza cutter. You can even 

create drop cookies from this recipe, just be sure to flatten them 

out with the crisscross of fork tongs before baking  

and eating…with joy to the world! 

 ~ Cleo 

 
 
Makes about 24 pieces of  
brittle or 2 dozen drop cookies 

 
INGREDIENTS 

 
For the overnight mix: 

 
2 cups “quick cooking” oats (not instant, not 

rolled, and not “old fashioned”) 

1 cup light brown sugar 

1/3 cup apple sauce (natural, no-sugar added) 

1/3 cup vegetable, canola, or coconut oil 

1-1/2 teaspoons apple pie spice (I use Penzeys; 

you can also mix your own, see how on page 2**) 

Free Recipe Guide to  

Cleo’s new culinary mystery 

Honey Roasted:  

click here. 

 

https://www.coffeehousemystery.com/userfiles/file/Honey-Roasted-Recipe-Guide-Cleo-Coyle.pdf
http://www.coffeehousemystery.com/about_coffeehouse_mystery_books.cfm
http://cleocoylebooks.com/about/
http://www.cleocoylerecipes.com/2015/03/Oatmeal-Cookie-Muffins-Cleo-Coyle.html
https://www.coffeehousemystery.com/userfiles/file/Honey-Roasted-Recipe-Guide-Cleo-Coyle.pdf
https://www.coffeehousemystery.com/userfiles/file/Honey-Roasted-Recipe-Guide-Cleo-Coyle.pdf
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For the next day additions:  
 
1 large egg, lightly beaten with fork 
1/2 teaspoon salt 
1/2 teaspoon pure vanilla extract 
1/2 cup finely chopped walnuts (chop first, 

and then measure) 
1/4 cup raisins 

 
Tasty variations: Replace raisins with 
Craisins or dried cranberries; replace 
walnuts with finely chopped pecans or 
hazelnuts. 

 

Holiday add-ins: 1/4 cup toffee bits (such as Heath brand Bits ’O Brickle). In addition, try 
adding 1/2 cup butterscotch chips; OR 1/2 cup white chocolate chips; OR split the amount, 
adding 1/4 cup of butterscotch chips and 1/4 of white chocolate chips. 

 
**Make Your own Apple Pie Spice (from About.com): For every 1 teaspoon mix the following: 
1/2 teaspoon ground cinnamon, 1/4 teaspoon ground nutmeg, 1/8 teaspoon ground allspice, 
1/8 teaspoon ground cardamom (some cooks replace cardamom with ginger) 

 
Step 1 – Overnight soak: Into a plastic container, 
stir together the quick cooking oats, light brown 
sugar, apple sauce, oil, and apple pie spice. Mix 
until well combined. Seal the plastic container and 
place in the refrigerator for 6 hours or overnight. Do 
not skip this step. You must allow the oats to 
hydrate and the flavors to develop. (Do not soak 
longer than 48 hours.) 

 
Step 2 – Create the dough: Add in the egg, salt, 
vanilla, finely chopped walnuts, and raisins. Mix 
well. (If adding optional extras, fold them in now.) 

 
Step 3 – Line your pan: Preheat oven to 350º F. 
Very important: You must line a baking sheet or 
half-sheet pan with parchment paper. If you do not 
line the pan, you will not be able to lift the brittle off 
the hot pan or cool it properly. 

 
Step 4 – Flatten the dough: The secret to this 
cookie is spreading it very thin. So dump the dough 
onto the lined pan and use a fork (yes a fork; it 
works best) to flatten the dough into a thin layer 
(around 1/8 inch). 
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Step 5 – Bake and cool: 
 
Bake for 25 to 30 minutes. The cookie is 
done when it turns a light brown, feels fairly 
firm to the touch in the center, and is crisp 
around its edges. (See my photos.) Remove 
pan from oven and see below for options on 
cutting. 

 
Option A - Break like brittle:  

 
Slide the parchment paper off the hot pan 
and onto a cooling rack. Allow to cool for 
at least 30 minutes. You can speed up this 
process by sliding the rack into the 
refrigerator. Once the cookie is hard, break 
it into pieces with your hands, as you would 
peanut brittle. To keep the brittle from 
become too dry or stale, store it sealed in 
a plastic container. 

 

 
 

Option B - Slice into shapes: 
 

For this option, you'll want to under-bake the 
brittle slightly, leaning more toward 25 
minutes rather than 30. When the pan cookie 
is finished baking, slide it, parchment paper and all, onto a cutting board. Quickly, while 
the pan cookie is still warm, use a pizza cutter to slice off the rough ends off the cookie, 
creating a straight edge on all four sides. Now slice up the warm cookie. Cut first into large 
squares. Then slice the squares into diagonals to create triangles. Once it's completely 
cool, store it sealed in a plastic container. 
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   Brewed Awakening              Shot in the Dark                                                                              New! > Honey Roasted    

        5 Best of Year Lists!    *Starred Review –Library Journal                                                “A honey of a tale” ~ Kirkus  

     Free Recipe Guide here.   Free Recipe Guide here.                                                                          Free Recipe Guide here. 

 

The Coffeehouse Mysteries are 

bestselling culinary mysteries, set  

in a landmark Greenwich Village 

coffeehouse. Each includes the 

added bonus of recipes.  

To learn more and see more  

recipes, visit Cleo Coyle’s 

 online coffeehouse at 

www.CoffeehouseMystery.com  

And her recipe blog at 

www.CleoCoyleRecipes.com 

 
 

Option C - Drop Cookies: 
 

Instead of making one big pan cookie, you can 
simply drop heaping teaspoons of dough onto 
a lined baking sheet. With the prongs of a fork, 
crisscross each mound to flatten, much as you 
would a traditional peanut butter cookie. Bake 
for about 15 minutes. 

 
The drop cookies in my photos are all dressed up 
for the holidays and include my optional add-ins: 
butterscotch chips, white chocolate chips, and 
toffee bits. 

 
 

  
 

  

 

                                                                                                                                                                                 

                                                                                                       

 

 

 

Eat with joy! ~ Cleo   

 

https://cleocoylebooks.com/2015/09/01/18-brewed-awakening/
https://cleocoylebooks.com/2015/09/01/17-shot-in-the-dark/
https://cleocoylebooks.com/2021/06/07/19-honey-roasted/
https://www.coffeehousemystery.com/userfiles/file/Brewed-Awakening-Recipes-Cleo-Coyle.pdf
https://www.coffeehousemystery.com/userfiles/file/Shot-in-the-Dark-Recipes-CleoCoyle.pdf
https://www.coffeehousemystery.com/userfiles/file/Honey-Roasted-Recipe-Guide-Cleo-Coyle.pdf
http://www.coffeehousemystery.com/about_coffeehouse_mystery_books.cfm
http://www.coffeehousemystery.com/
http://www.cleocoylerecipes.com/
https://cleocoylebooks.com/2021/06/07/19-honey-roasted/
https://cleocoylebooks.com/2015/09/01/17-shot-in-the-dark/
https://cleocoylebooks.com/2015/09/01/18-brewed-awakening/

