
Banana Oat Breakfast Cookies

These breakfast cookies have been a lifesaver for me! My dear
friend sent me home with a bag of these cookies and we LOVED
them!! Truth be told, they were all I could eat during labour
and just after having my first baby. When I asked for the
recipe, she said she just threw stuff together! So when I was
home from the hospital and feeling good enough, I took her
list of ingredients and re-created them to make a recipe to
share with all of you!

They are jam packed full of great ingredients, are sugar-free,
gluten-free, egg-free & can easily be nut-free!

Ingredients:

6 very ripe medium bananas (mashed)
1 can of full fat coconut milk
4 cups gluten-free rolled oats
1 cup shredded coconut (unsweetened)
1/2 cup slivered almonds (omit for nut-free & replace
with sunflower seeds)
1/2 cup pumpkin seeds
1/2 cup hemp hearts
1/2 dried fruit of choice (I love dried cranberries, or
cherries)
1/2 cup cacao nibs (or chocolate chips)

Directions:
Pre-heat oven to 350 degrees. In a large mixing bowl, mix the
canned coconut milk and mashed bananas (if your coconut milk
is  too  chunky,  I  heated  it  on  the  stove  until  it  was
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liquified, then mixed it in with the bananas).

Once bananas and coconut milk are well mixed, add in the
remaining ingredients. Mixture will appear milky or soupy.
Spoon onto parchment lined cookie sheets. Press cookies into a
round, flat shape, so they stick together when baking. Bake
for 15-20 minutes, or until the edges are just during golden
brown.

Allow to cool for 5 minutes on cookie sheets before removing
to  cooling  rack.  Cool  completely  before  refrigerating  or
freezing.

Tips & Ideas:

These freeze EXCELLENT! I made a double batch and froze them
all! Perfect for breakfasts on the go, or when you just don’t
have time to be in the kitchen (which is actually often for me
these days)!!

You also can easily make this recipe your own by adjusting the
dry ingredients to whatever you enjoy!


