
Gluten-free Oreos

Cookie exterior:
1 cup unsalted butter, softened*
1 cup sugar
1 1/2 cup unsweetened cocoa powder
1 egg**
1 tsp. vanilla (make sure it’s gluten free!)
2 tsp. baking powder
2 cups gluten-free all-purpose flour cornmeal mix 
3/4 cup sorghum flour
1/4 tsp. xantham gum
1/2 tsp. sea salt

Filling:
1/4 cup unsalted butter, softened*
1/4 cup non-hydrogenated shortening
2 cups confectioner’s sugar, sifted
2 tsp. vanilla extract

1. Pre-heat oven to 375 degrees Fahrenheit.
2. Prepare cookie: cream butter and combined sugar and cocoa powder.  Add egg 

and vanilla.  In separate bowl, combine baking powder, all-purpose flour 
cornmeal mix, xantham gum, and sea salt.  Stir into butter mixture, then knead 
with hands until well-incorporated.

3. Divide dough into 4 balls.  Place one ball in between two sheets of parchment 
paper and roll into 1/8” sheet.  Remove top layer, and use a circular punch or jar 
lid to punch out oreo cookie shapes.  Remove excess dough and add to 
remaining dough.  Repeat with remainder of dough.  Place parchment paper 



lined with circular dough cookies on baking sheet and bake for 8-10 minutes (be 
careful not to burn the cookies, as they’re thin!)

4. Meanwhile, prepare filling: using an electric mixer or whisk, cream butter and 
shortening.  Gradually add confectioner’s sugar and mix well until small, even 
balls form.  Add vanilla one teaspoon at a time.  Finish the mixing by kneading 
with hands until filling is mixed and spreadable.

5. When cookies are done, remove from oven, and let cool completely.  Depending 
on cookie size, fill with desired amount of filling confection (you get to choose 
how thick your oreos are!) and enjoy.  You can even play that “whoever twists 
and gets the frosting has good luck” game.

Store in an air-tight container for up to a week or in the freezer for up to two 
months!

*For DAIRY BUBBLE, use non-dairy, non-hydrogenated butter.
**For egg allergy, use 1 tbs. ground flax seed combined with 2 tbs. water.


