
Healthy Carrot
Cake Oatmeal
Cookies

RECIPE OF THE MONTH



1 cup (100g) instant oats
(measured like this and gluten-
free if necessary)
¾ cup (90g) whole wheat or
gluten-free* flour (measured like
this)
1 ½ tsp baking powder
1 ½ tsp ground cinnamon
⅛ tsp salt
2 tbsp (28g) coconut oil or
unsalted butter, melted and
cooled slightly
1 large egg, room temperature
1 tsp vanilla extract
½ cup (120mL) pure maple syrup
¾ cup (68g) grated carrot

Ingredients Mix together the oats, flour, baking
powder, cinnamon, and salt. In a separate
bowl, whisk together the coconut oil, egg,
and vanilla and stir in the maple syrup until
thoroughly incorporated. Add in the flour
mixture. Fold in the grated carrots. 
Chill the dough for at least 30 minutes. 
Preheat the oven to 325°F, and line a
baking sheet with parchment paper.
Separate the cookie dough into 14 balls
and place on the baking sheet. Flatten
slightly. 
Bake at 325°F for 12-15 minutes. Cool on
the baking sheet for at least 15 minutes
before turning out onto a wire rack.
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Healthy Carrot
Cake Oatmeal
Cookies

Credit to https://amyshealthybaking.com/blog/2014/10/10/carrot-
cake-oatmeal-cookies/

https://www.amazon.com/Bobs-Red-Mill-Instant-16-ounces/dp/B001HTKP6C/ref=as_li_ss_tl?s=grocery&ie=UTF8&qid=1462575480&sr=1-12&keywords=instant+oats&linkCode=ll1&tag=amysheabak-20&linkId=28ff902f817603e6f614f7c0fe5aa8a5
https://amyshealthybaking.com/blog/2013/09/17/baking-basics-101/
http://www.amazon.com/gp/product/B003LPM9XM/ref=as_li_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B003LPM9XM&linkCode=as2&tag=amysheabak-20&linkId=2FN4YWP4ZFCPNA5A
https://amyshealthybaking.com/blog/2013/09/baking-basics-101/
https://www.amazon.com/Bens-Sugar-Shack-Grade-Winning/dp/B008RVUSYC/ref=as_li_ss_tl?s=grocery&ie=UTF8&qid=1462575563&sr=1-11&keywords=maple+syrup&linkCode=ll1&tag=amysheabak-20&linkId=62805d8d460fc756b94e0978a5deafc2
https://www.amazon.com/Kirkland-Signature-Stick-Parchment-Paper/dp/B006JCWGIC/ref=as_li_ss_tl?s=home-garden&ie=UTF8&qid=1462586076&sr=1-3&keywords=parchment+paper&linkCode=ll1&tag=amysheabak-20&linkId=11665b9b8ae9a8faac5267554aa7debe

