
INGREDIENTS:
1 3/4 cup flour of your choice (see gluten-free options below; I prefer the King Arthur GF flour)
1 tsp baking soda
1 tsp kosher or sea salt
1/2 pound (2 sticks) unsalted butter, at room temperature
3/4 cup coconut sugar
3/4 cup "Lakanto monk fruit sweetener- classic" (or white sugar replacement of your choice)
2 tsp pure vanilla extract
2 extra-large eggs, at room temperature
1 1/4 cups old-fashioned oats
2 cups chocolate chunks (Hu Kitchen "Hu Gems" offers a "no refined sugars" option)
3/4 cup dried cherries, cranberries, or raisins
1/2 cup chopped walnuts, pecans, or nuts of your choice
flaked sea salt, such as the Maldon brand

 

 

Salted Chocolate Chunk Oatmeal Cookies
GLUTEN-FREE OPTION, NO REFINED SUGARS 

Preheat oven to 375° F.  Line 3 baking sheets with parchment paper or a silicone pad.  
In a medium-sized bowl, whisk together flour, baking soda, and salt.  Set aside.

 
    

Adapted from Ina Garten's "Salty Oatmeal Chocolate Chunk Cookies," these chewy on the inside, crispy on

the outside cookies are my very favorite.  The sprinkle of flaked sea salt on top of each cookie adds a

surprising layer of deliciousness and perfectly compliments every ingredient.  Enjoy!

Makes 36 cookies

INSTRUCTIONS:



In a stand mixer fitted with the paddle attachment, beat together the butter, coconut sugar, and

white sugar on medium-high speed for about 3 minutes, until fluffy and the butter and sugars are well

incorporated.  Scrape down the bowl a few times during the mixing.  (If you don't have a stand mixer,

you can use a hand mixer.)

With the mixer on low speed, add in the vanilla and eggs, one egg at a time.  Increase to medium speed

and mix until blended, about 2 minutes.  Be sure to scrape down the bowl as needed. 

Add the flour mixture to the butter-sugar mixture, a few additions at a time, and mix on medium

speed until the wet and dry ingredients are incorporated.  Be careful not to over mix at this point.

Add in the oats, and blend again on low to medium speed, just until the oats are incorporated, about

20 seconds.  

Finally, add in the chocolate chunks, dried cherries, and nuts.  Mix on low to medium speed just until

the add-ins are incorporated. 

Remove the bowl from the stand mixer and give a big stir with a large rubber spatula to ensure that all

of the dough from the bottom of the bowl is nicely mixed in.  

Scoop rounded balls onto the parchment or silicone lined baking sheets, leaving about 2 inches

between scoops.  (I use an ice cream scoop, approximately 1.5 tbsp in size.)

Sprinkle with flaked salt, as lightly or liberally as you prefer.

Bake for 10-12 minutes, until golden brown.  Cool cookies on the baking sheets for 20-30 minutes,

then cool completely on a wire rack.  The cookies will firm up once fully cooled.  

     NOTE:  the texture of the mixture may not be perfectly smooth once the eggs are added.  No 

     worries.  It will all come together in the following steps.

     Scrape down the bowl as needed.  

NOTES:

Not a fan of dried cherries or nuts?  No problem. Just
leave them out, and add in additional chocolate
chunks, or sub in another ingredient, such as flaked
coconut, caramel bits, or white chocolate chips.  This
recipe is a highly customizable.  Make it your own!
Store cooled cookies in an airtight container or in
ziplock bags.  They'll stay fresh for up to 5 days at
room temperature or for up to 3 months in the
freezer. 
The cookies will not flatten a lot during the baking
process.  If you prefer a thinner and crisper cookie,
you may wish to flatten each cookie slightly with your
fingertips after scooping them onto the baking
sheets and BEFORE sprinkling with salt.  

 

Gluten-Free Flour Options:

King Arthur Flour's "Gluten-Free Measure
for Measure Flour"
Jovial's "Whole Grain Gluten-Free Pastry
Flour, No. 4"
Bob's Red Mill's "Gluten-Free 1:1 Baking
Flour"
Bob's Red Mill's "Paleo Baking Flour"

There are many on the market.  Here are a
few of my preferred brands:

If you are not sensitive to gluten, regular all
purpose flour works just fine!
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www.VibrantHealthIntegrativeNutrition.com

 
 


