
Enjoy these hand picked fun baking
ideas by   
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In partnership with 

These simple chocolate oat cookies provide a unique twist on a tasty 
classic!

Join us on a culinary escapade as we whip up these delightful No-Bake 
Chocolate Oat Cookies! By involving participants in every step of the 
activity, from reading the recipe to shaping the cookies, you're 
promoting empowerment, social interaction, and sensory stimulation in a 
meaningful way.
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Gather the participants and together Top Tips for Activity Delivery:
read through the recipe. Discuss 
where the ingredients can be found •Ensure all ingredients and utensils
and consider options for are safely accessible and appropriate
personalisation, such as adding nuts for use by the participants.
or dried fruit.

•Provide clear and simple instructions, 
Measure out the granulated sugar, breaking down each step of the
margarine or butter, low-fat milk, recipe to make it manageable for
baking cocoa, and oats. Ensure all everyone.
ingredients are within easy reach of 
the participants.•Encourage participants to take turns 
stirring the mixture and forming the 
In a large saucepan over medium cookies, promoting teamwork and
heat, combine the granulated sugar, collaboration.
margarine or butter, low-fat milk, and 
baking cocoa. Stir continuously until •Allow for personalisation by offering
the mixture comes to a boil.optional add-ins such as chopped 
nuts, dried fruit, or coconut flakes.
Once boiling, let the mixture boil for 1 
minute, stirring constantly. This step Personalization Ideas:
ensures that the sugar dissolves and 
the mixture thickens slightly.•Add 50-100g of chopped nuts, such 
as almonds or peanuts, for extra 
Remove the saucepan from the heat. crunch and flavour.
Stir in the oats until well combined. 
This is where participants can get •Stir in 50-100g of dried fruit, such as
involved, stirring the mixture and raisins or cranberries, for a sweet
adding the oats gradually.and tangy twist.

Using a spoon or cookie scoop, drop •Sprinkle shredded coconut on top of 
spoonful's of the mixture onto wax the cookies before they set for a 
paper or parchment-lined baking tropical touch.
sheets. Let the participants shape 
the cookies to their desired size, •By involving participants in every 
encouraging creativity.step of the activity, from reading the 

recipe to shaping the cookies, you're 
Allow the cookies to cool and set at promoting empowerment, social 
room temperature for about 30 interaction, and sensory stimulation 
minutes or place them in the in a meaningful way.
refrigerator for quicker setting. Once 
set, the cookies are ready to be 
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enjoyed.
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Ingredients:

•400g granulated sugar
•115g margarine or butter (approximately 8 tablespoons or 1 stick)
•120ml low-fat milk
•80g baking cocoa
•240g oats (quick or old-fashioned, uncooked)

Utensils:

•Large Saucepan: For heating and mixing the ingredients.

•Stirring Spoon or Spatula: To stir the mixture continuously while it's boiling.

•Measuring Cups and Spoons: For accurately measuring the ingredients, 
including sugar, margarine or butter, milk, cocoa, and oats.
•Scoop or Spoon: For portioning out the cookie mixture onto the wax paper 
or parchment-lined baking sheets.
•Wax Paper or Parchment Paper: To line the baking sheets and prevent the 
cookies from sticking.
•Baking Sheets: To place the portioned cookie mixture for cooling and 
se tti n g.
•Optional: Cooling Rack: For quicker cooling of the cookies once they're 
formed.


