
Chocolate Chip Cookies-- With Beans! 

Ingredients: 

  1 cup white beans (I used 1 (15 oz) can Great Northern Beans, drained and rinsed) 
  2 cups brown sugar 
  8 eggs (1/2 cup egg powder + 1 cup water) 
  2 tsp vanilla 
  4 1/2 cups whole wheat flour (or you can use half all-purpose and half wheat) 
  2 tsp baking powder 
  1 tsp baking soda 
  1 tsp salt 
  3 cups chocolate chips (I used half semi-sweet chocolate and half white chocolate) 
  1 cup pecans or walnuts, chopped 
  
Directions: 

 1. Mix the beans and sugar together until creamed. (You may want to start with a 
potato masher to get the beans moving along and then switch to an electric 
beater.) Add the eggs and vanilla. Mix. 

 2. Add the flour, baking powder, baking soda, and salt. (If you're using a mixer, you 
may want to combine these in a separate bowl and then add a little at a time to 
prevent flour from flying everywhere). Stir until well blended. 

 3. Stir in chocolate chips and nuts. 
 4. If the dough is too sticky to handle, cover and refrigerate for about 1 hour. Otherwise 

preheat the oven to 350 ºF and proceed. 
 5. Drop the dough by spoonfuls onto a greased cookie sheet. Bake 10-15 minutes 

depending on the size of the cookies. But DO NOT over bake these! They do not 
turn golden brown when done, so try testing them with a light touch on top of the 
cookie to see if they are done or not. (They are done when they are barely firm to 
the touch and they will set up more as they cool.) You do not want them to get 
crisp or crunchy. The perfect time for me was about 11 minutes. 

  
This make about 5 dozen cookies. You can easily halve the recipe. I just make this much 
so I can use the whole can of beans. Store at room temperature in an airtight container. 
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