
Blueberry Chia  
Breakfast Cookies 



Ingredients: 
 • 1 1/4 cup plus 1 1/3 cups rolled oats, divided
 • 1 tsp baking soda
 •	 2	tbsp	ground	flaxseed
 • 1/4 cup unsweetened applesauce
 • 1 cup mashed ripe banana, measured after mashing

 • 3 tbsp coconut oil
 • 3/4 cup blueberries
 • 1/4 cup maple syrup
 •	 1/2	tsp	vanilla	extract
 • 1/2 tsp ground cinnamon

Directions:
Preheat the oven to 350 degrees F.  Line a baking sheet with parchment paper.  Grind the 1 1/3 cups of rolled oats in the food processor 
until	fine,	about	3	to	4	minutes.		In	large	bowl,	combine	and	mix	the	oat	flour,	remaining	rolled	oats,	baking	soda,	salt	flaxseed	and	
cinnamon.		Add	the	applesauce,	mashed	banana,	coconut	oil,	maple	syrup,	and	vanilla	extract.		Mix	until	just	combined.		Carefully	fold	
in the blueberries.  Using a 2 oz scoop, portion the dough evenly onto the baking sheet.  Gently press down on each portion of dough, 
slightly	flattening	it.		Bake	for	12	to	13	minutes,	or	until	the	edges	are	brown	and	the	tops	of	the	cookies	are	set.	

Blueberry Chia Breakfast Cookies (12 Cookies)


