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 Chocolate Wellbeing Cookies
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Recipe source: sandra
Season: spring
Type: baking
Difficulty: easy
Serves: Serves 30 to taste
Fresh from the garden: 

	Equipment
	· Mixing bowl
· Measuring cups and spoons
· Fork
· Wooden spoon
· Baking trays
· Baking paper or mat
· Spoon / ice cream scoop



	Ingredients:
	· 2 ripe banana, mashed
· 1 ½ cup oats (GF Oat – GF)
· ½ cup desiccated coconut
· ½ cup cocoa powder
· 2 tbs maple syrup or honey
· 1 tsp vanilla essence
· ½ tsp cinnamon
· 2 tbsp melted coconut oil
· 2 tbsp chocolate chips (optional) check it is DF






What to do:
1. Preheat the oven to 180°C.
2. Mash the bananas in a large mixing bowl.
3. Add the oats, coconut, cocoa powder and cinnamon.
4. Add the maple syrup, vanilla and melted coconut oil.
5. Mix until all ingredients are well combined.
6. Stir through the dairy-free chocolate chips, if using.
7. Leave the mixture to rest for 5 minutes.
8. Place spoonfuls of mixture onto a lined baking tray.
9. Flatten gently with the back of a spoon.
10.  Bake for 12–15 minutes.
11. Allow to cool before serving.
Allergy card:
Wheat/ gluten: Oat – use GF oat
Dairy: check chocolate
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