
Gigi's Gluten-Free Energy Cookies
 

These oatmeal, chocolate chip, nut butter based cookies make a great canvas for adding in

whatever appeals to YOU: coconut flakes, cranberries or raisins, pecans or walnuts, sunflower or

pumpkin seeds. Just follow the recipe and throw in your add-ins at the end!  NOTE: This is a

chewy and softer cookie.  Given the low glycemic index, no refined sugars with nutrient-packed

ingredients, it makes for a super tasty snack, breakfast "on-the-go" cookie, or after meal treat. 

 ENJOY!

INGREDIENTS: 

1/2 cup butter, softened at room temperature
1 1/2 cups "classic monk fruit 1:1 sugar substitute" (I use Lakanto brand)
1 1/2 cups coconut sugar
4 large eggs
1 tsp pure vanilla extract
16 ounces (2 cups) nut or seed butter (I use Once Again brand's crunchy almond butter)
2 1/2 tsp baking soda
6 cups old fashioned rolled oats
1 cup chocolate chips ("no refined sugar" options: Hu Kitchen "Hu Gems" or Lily's
chocolate chips)
flaked sea salt, optional (I use Maldon brand)
Add–In Options:  coconut flakes, dried cranberries or raisins, chopped walnuts or pecans
(or nuts of your choice), sunflower or pumpkin seeds

      
     
     
   

Makes 4 1/2 dozen cookies



INSTRUCTIONS:

 

 Beat together butter and sugars at high speed in a stand mixer or with a hand mixer  until well
combined.
 Blend in eggs, one at a time, followed by vanilla extract.
 Add nut butter and baking soda, and mix well.  
 Mix in oatmeal and chocolate chips.  Do not over-mix.  You want to keep the oatmeal  flakes intact. 
 Be sure to scrape the sides of the bowl during the mixing process.   
Mix in add-in options (This is where you can customize your cookie, but add-ins are purely optional! 
 My favorites are coconut flakes and dried cranberries.)

              * 1/2–1 cup of 1 add in 
              * 1/2 cup each of 2 add ins
              * 1/3 cup each of 3 add ins
              * 1/4 cup each of 4 add ins
 
  6.  Scoop cookie dough onto a silicone or parchment-lined baking sheet.  I prefer a 
       medium-sized, 1 1/2 tbsp cookie scoop.  This yields 12 cookies on a 16" by 12"
       baking sheet.  
  7.  Flatten each cookie with a fork.
  8.  Sprinkle with a bit of the flaked sea salt, if using, but this really makes the cookie 
       pop! 
  9.  Bake at 350 F for 10–12 minutes, or until golden brown.
  10. IMPORTANT STEP:  Allow the cookies to cool on the baking sheet for 20 
        minutes before touching them.  Then loosen the cookies from the parchment or
        silicone with a spatula, but continue to let the cookies set and cool completely 
        ON the baking sheet.  Once fully cooled, enjoy immediately, or store in an air-tight
        container.  
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Pre-heat oven to 350 F

NOTES:  

For a smaller batches, the recipe may be halved.
You may also freeze unbaked cookies for baking off later.  Simply freeze flattened, sprinkled with salt
cookies on parchment-lined baking sheets, side by side. Wrap tightly with plastic wrap, followed by
foil.  Once frozen, you can put the cookies into ziplock bags and bake off when desired.  
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