
LACTATION
COOKIES (ALLERGY
FRIENDLY, VEGAN)

RECIPE OF THE MONTH

VEGAN
GLUTEN FREE



1 cup coconut oil, measured as a
solid
1 cup brown sugar
1/2 cup granulated sugar
1 ripe banana
2 teaspoons vanilla extract
1 cup gluten free flour
1/2 cup cocoa powder
3/4 teaspoon salt
1/2 teaspoon baking powder
3 tablespoons ground flaxseed
1/3 cup brewer’s yeast
3 cups old fashioned oats

Ingredients Preheat oven to 350°F. Lightly spray
muffin tins with nonstick spray.
Using a mixer, beat together the coconut
oil, brown sugar, and granulated sugar
until light and fluffy, about 5 minutes. Beat
in the ripe banana, followed by the vanilla.
Whisk together the gluten free flour,
cocoa powder, salt, baking powder,
flaxseed, and brewer’s yeast. Add this to
the mixing bowl and beat until just
combined.
Add the oatmeal, mixing again until just
combined.
Drop 1.5 tablespoons of dough into the
greased wells of the muffin tins. Bake 10-
12 minutes, or until the cookies are slightly
puffed and browned on top. Cool in the
muffin tin for 10 minutes, then transfer to
a wire rack to cool completely.
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Credit to https://www.bunsenburnerbakery.com/lactation-
cookies-allergy-friendly-vegan-gf/


