
I N S T R U C T I O N S

DirectionsDirections
Preheat the oven to 350 degrees. In aPreheat the oven to 350 degrees. In a
medium mixing bowl, whisk together themedium mixing bowl, whisk together the
vanilla, egg, coconut sugar and coconutvanilla, egg, coconut sugar and coconut
oil.  In a separate bowl, combine theoil.  In a separate bowl, combine the
spelt flour, cinnamon and sea salt.  Whilespelt flour, cinnamon and sea salt.  While
whisking, slowly add the dry ingredientswhisking, slowly add the dry ingredients
to the wet ingredients. Fold in theto the wet ingredients. Fold in the
coconut chips and optional chocolatecoconut chips and optional chocolate
chips. On a lined baking sheet withchips. On a lined baking sheet with
parchment paper, scoop about 1 tbsp ofparchment paper, scoop about 1 tbsp of
the mixture. Push down softly as thethe mixture. Push down softly as the
cookies do not rise high. Bake for aboutcookies do not rise high. Bake for about
8-10 minutes.8-10 minutes.

I N G R E D I E N T S

Chunky Coconut and Chocolate ChipChunky Coconut and Chocolate Chip
CookiesCookies
Yield: 8 cookiesYield: 8 cookies
Per Serving (1 cookie): 150 calories, 11gPer Serving (1 cookie): 150 calories, 11g
fat, 9g sat fat, 11g carbohydrates, 2gfat, 9g sat fat, 11g carbohydrates, 2g
fiber, 2g protein, 15mg cholesterol, 5mgfiber, 2g protein, 15mg cholesterol, 5mg
sodium sodium 
IngredientsIngredients
2 tsp pure vanilla extract2 tsp pure vanilla extract
1 egg1 egg
4 tbsp coconut sugar4 tbsp coconut sugar
½ cup coconut oil½ cup coconut oil
1 ½ cups spelt flour (for a GF option,1 ½ cups spelt flour (for a GF option,
try subbing the spelt flour for 1 1/2try subbing the spelt flour for 1 1/2
cup almond flour + 1/4 cup coconutcup almond flour + 1/4 cup coconut
flour)flour)
1 tsp cinnamon1 tsp cinnamon
Dash sea saltDash sea salt
¼ cup coconut chips¼ cup coconut chips
¼ cup dark chocolate chips (optional)¼ cup dark chocolate chips (optional)

Chunky Coconut Chocolate Cookie
A yummy clean treat of chunky coconut chocolate cookie.
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