
Blueberry Snack Cookies
GLUTEN-FREE, NO REFINED SUGARS 

INGREDIENTS:
 

2 and 1/2 cups old fashioned rolled oats
1 tbsp ground flaxseed or ground chia seeds
1/2 tsp ground cinnamon (optional)
1/4 tsp kosher or sea salt
2-3 ripe medium-sized bananas, mashed (about 3/4 cup)
1 cup almond butter, or nut butter of your choice
1/3 cup coconut nectar, honey, or maple syrup
1 tsp pure vanilla extract
zest of 1 lemon, preferably organic (optional)
1 cup fresh or frozen blueberries (do not thaw, if frozen)
1/2 cup chopped pecans or walnuts; sunflower seeds or pumpkin seeds

           NOTE: If you are not a fan of nuts or seeds, you can sub in dried raisins, 
           cranberries, chopped cherries or other dried fruit; or chocolate chips
 
FOR SPRINKLING ON TOP BEFORE BAKING (optional):

unsweetened shredded coconut
coconut sugar

 
 
 

These fiber-filled, antioxidant-rich cookies make for an excellent breakfast (along with a bowl of
yogurt, and a cup of tea or coffee), a nutritious pre-workout snack, or a healthy "grab and go" for

the kids.  Customize to your taste buds and enjoy!

Makes 24 cookies



Make a batch of these goodies, freeze, and take out desired number of cookies for the next day's

breakfast or snacks.  

Bring the kids and grandkids into the kitchen to help create your snack cookies.  Let them choose

options to add.  They will likely love adding chocolate chips!  

These snack cookies are a great addition for brunches or meetings.  You'll be spreading nourishment, 

and contributing a much better choice over donuts or bagels.  

Preheat oven to 350°F.  Line 2 baking sheets with parchment paper or silicone pads and set aside.
In a medium-sized bowl, stir together oats, flaxseed or chia seeds, cinnamon, and salt.  Set aside.
In a separate large bowl, mix together mashed bananas, almond butter, coconut nectar, vanilla extract,
and lemon zest.  
Stir the dry ingredients into the wet.  
Fold in blueberries and nuts or seeds (or chosen nut/seed substitutions)
Using a medium-sized cookie scoop, scoop the dough onto the parchment or silicone lined baking
sheets.  Press the mounds slightly to flatten each cookie.  (The cookies will not spread out much in the
oven).
Sprinkle shredded coconut and a pinch of coconut sugar over prepared cookies.  
Bake in a 350°F preheated oven for 18 to 20 minutes, or until the cookies are browned around the
edges.  
Cool on baking sheets for 10-15 minutes, then transfer to a wire rack for full cooling.
Store cookies in airtight containers or ziplock bags.  They store well at room temperature for up to 4
days, refrigerator for up to 1 week, or the freezer up to 3 months.  

 
    

INSTRUCTIONS:

HANDY TIPS:
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