
Chocolate Chip
Sandies

1/2 cup coconut oil (see notes)
1 and 1/2 cups oat flour
1/2 teaspoon baking soda
1 teaspoon cinnamon
1/4 heaping teaspoon kosher or sea salt (see notes)
1/4 cup coconut sugar
1 large egg, room temperature
2 teaspoons pure vanilla extract
1/2 cup chocolate chips ("Hu Gems" from Hu
Kitchen are an excellent, low glycemic choice)

flaked sea salt (optional)
     https://hukitchen.com/

WITH A TEXTURE SOMEWHAT BETWEEN A
SHORTBREAD AND SUGAR COOKIE, THESE

FIBER-RICH CHOCOLATE CHIP COOKIES
ARE JUST WHAT I  REACH FOR WHEN I'M

LOOKING FOR A SWEET–BUT NOT TOO
SWEET–TREAT. THE OAT FLOUR BASE

PROVIDES ALL THE BENEFITS YOU GET
FROM OATS: 

 
-HEART HEALTHY 

-BALANCED BLOOD SUGAR LEVELS 
-ANTIOXIDANT RICH 

-NUTRIENT DENSE 
-PROTEIN PACKED AND ENERGY

BOOSTING
 

ENJOY!
 

Carefully weigh your

ingredients. It may seem

too tedious, but it's a

very crucial step for

this recipe to work.

Melt coconut oil in the microwave or on the stovetop, and set aside.
Measure the oat flour, baking soda, cinnamon, and salt into a medium-sized bowl and
whisk together.  Set aside.
Measure the coconut sugar, egg, and vanilla extract into a large bowl, and whisk together
to combine into a wet mixture.  

 

INGREDIENTS

INSTRUCTIONS 

MAKES 12-14 COOKIES



Drizzle the melted coconut oil into the wet ingredients, whisking as you drizzle, until
well combined.
Using a large spatula or spoon, stir the dry ingredients into the wet.  
Fold in the chocolate chips.  
Cover the bowl and chill in the dough in the fridge for at least 30 minutes.  
Preheat the oven to 350°, remove the dough from the fridge, and scoop the cookies onto a
parchment-lined baking sheet.  If the dough is too hard to scoop, allow it to sit at room
temperature for about 10 minutes to soften up.  
Flatten each cookie slightly with your fingers (they will not spread out a lot in the oven
during baking).  
If desired, sprinkle with flaked sea salt.  
Bake for 10-12 minutes or until lightly browned around the edges.  
Allow the cookies to rest on the baking sheet for about 10-15 minutes before removing to
a cooling rack.  

 
 
 

WHEN MEASURING COCONUT OIL: I measure the coconut oil into a 1/2 cup DRY
measuring cup, and then transfer this coconut oil into a (glass) LIQUID measuring cup
for melting in the microwave.  Once melted (it may take 30 to 45 seconds, swirling with a
fork or small whisk helps), make sure you have THE FULL 1/2 cup of melted coconut oil.
Sometimes the coconut oil amount will decrease when melted, in which case you'll need
to add a little more oil.  Not enough oil will result in dry cookies.  
SALT AMOUNTS: I've written for a "heaping" 1/4 teaspoon of salt.  1/2 teaspoon salt was
too much, and 1/4 not enough.  The "heaping" hit the Goldilocks mark for perfection.
And.... the sprinkling of flaky sea salt over the scooped cookies pre-baking is everything.
IF  YOU DON'T HAVE OAT FLOUR, YOU CAN MAKE YOUR OWN! Place old fashioned,
regular, or quick oats into a food processor, blender, or NutriBullet and blend until you
have a flour or powder texture.  Measure out the desired amount of oat flour for your
recipe AFTER blending the flour.  
YOU CAN EASILY DOUBLE THE RECIPE. If doubling, I'd recommend using only 3
teaspoons total of the vanilla extract, not a full 4 teaspoons.  
THE COOKIES FREEZE WELL!  I freeze them in ziplock bags once they have cooled, and
take out 1 cookie at a time to enjoy after a meal or for an afternoon snack.  The cookies
only take 15 or 20 minutes to thaw.

NOTES 
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