
Pumpkin Oatmeal Creme Pies 
From the kitchen of Ahna  @ HammersNHugs.com 

 

 
 
Pumpkin Cookies: Creme Filling: 
1 ⅔  c white flour 1 tsp salt   8 oz light cream cheese 
1 ⅔ c quick oats 1 tsp baking powder 1 ¼ c powdered sugar 
½ c white sugar 1 tsp baking soda 1 stick butter 
1 c brown sugar 1 ½ tsp cinnamon ⅓ c nonfat vanilla greek yogurt 
1 tsp vanilla ¼ tsp ginger 1 tsp vanilla 
15 oz pumpkin puree ½ tsp cloves 
2 eggs ¼ tsp nutmeg 
⅔ c nonfat plain greek yogurt 
 
Directions ​: 
To make the pumpkin Cookies:​ Mix all the ingredients together for the pumpkin cookies..  Drop by large spoonfuls onto a greased cookie sheet.  Bake at 350F 
for 10 mins.  Allow to cool completely. 
To make the Creme Filling​ -  Whip the creme filling ingredients together until smooth.  Refrigerate until ready to serve.   
Place large spoonful of the creme filling in between two pumpkin cookies.  Can be refrigerated as pies for several days.  Makes 12 pumpkin oatmeal creme pies. 
 
Freezing Instructions: 
After the pumpkin cookies  have been made according to directions, place them in a gallon freezer bag and freeze.   When ready to serve thaw overnight or 
place individual Pumpkin cookies in the microwave (can leave liner on) and heat for 20 seconds and add the creme filling. 

 
Macros per Pumpkin Oatmeal Creme Pie: 423 cals  66G net carbs  13G fat  9g protein 


