
Super Food Breakfast Cookies
19 ingredients · 40 minutes · 12 servings

Directions

1. Preheat oven to 350ºF and line a baking sheet with parchment paper of a Silpat.

2. In one mixing bowl, combine mashed banana and apple sauce and mix with the almond
butter until smooth. Add the eggs and beat until combined. Add grated carrot, coconut
oil, almond milk (if adding protein powder) and maple syrup and mix well.

3. In a small bowl mix together oats, almond flour, pumpkin seeds, cinnamon, flax, chia
seeds, protein powder (optional) and coconut flakes.

4. Add the dry ingredients to the wet ingredients and stir until well combined. Fold in the
dark chocolate chips, if desired. Shape the dough to form 12-16 cookies and place on a
baking sheet. Optional: Flatten the dough with a spatula if you want flatter cookies. Bake
in oven for 20 to 25 minutes, or until cookies are golden brown.

5. Remove and let cool completely on a wire rack. Store in an airtight container. I like to
freeze several of these for a quick breakfast on the go. Suggest taking them out the night
before and thawing in the fridge. Enjoy!

Notes

Want them sweeter?
Add a little more banana or maple syrup.

No Pumpkin Seeds
Use sunflower seeds instead.

No Eggs
Make a flax egg by combining 1 tbsp ground flax seed with 3 tbsp water. Stir and refrigerate
for 10-15 minutes. Use this mixture to replace 1 egg.

Enjoy with
These are great with honey ghee. One serving is equal to one cookie.

Nut-free?
Use unsweetened sunflower seed butter instead of almond butter.

Ingredients

1 Banana (mashed)

2 Egg

1 Carrot (grated)

1/4 cup Zucchini (shredded and water removed)

1/2 cup Almond Butter

2 tbsps Coconut Oil (melted (either purchase in
liquid form or melt before mixing))

3 tbsps Maple Syrup

1 1/2 cups Oats (Can also use quinoa flakes or
do a combo of both.)

1/2 cup Coconut Flour

1/4 cup Pumpkin Seeds

1/4 cup Unsweetened Coconut Flakes

1 tsp Cinnamon (recommend 2 tsp if you like
cinnamon)

1/2 cup Unsweetened Applesauce

2 tbsps Whole Flax Seeds

2 tbsps Chia Seeds

1 tsp Vanilla Extract

2 tbsps Vanilla Protein Powder

1 tbsp Unsweetened Almond Milk (add liquid
until these are cookie like consistency and the
powder is absorbed.)

1/4 cup Vegan Dark Chocolate Chips (optional)
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