
{Almost} Guilt-Free Cookies 

Ingredients: 

  3 large, ripe bananas* (roughly 1½ cups) 
  1½ tsp pure vanilla extract 
  ¼ cup coconut oil, barely warm (so that it isn’t solid), or olive oil 
  1 tsp natural sweetener (i.e. Truvia (1 packet), agave, or honey)… I used Truvia 
  2 cups quick oats (or old-fashioned) 
  2/3 cup almond meal* 
  1/3 cup shredded coconut (the baking kind) 
  1 tsp cinnamon 
  1 packet Truvia (or 2 tsp sugar) 
  ½ tsp sea salt 
  1 tsp baking powder 
  chocolate chips* 
  
Directions: 

 1. Preheat your oven to 350 °F. 
 2. In a large bowl, mash up your bananas until there are no longer any chunks (you 

need them well mashed). Add the vanilla, coconut oil, and natural sweetener of 
your choice. Mix well and then set aside. 

 3. In another bowl, mix together the oats, almond meal, shredded coconut, cinnamon, 
Truvia (or sugar), salt, and baking powder. 

 4. Add the dry ingredients to the wet ingredients and stir until combined, then fold in 
the chocolate chips. (The dough will be a bit looser than regular cookie dough, but 
that’s how it should be.) 

 5. Drop dollops of the dough (roughly 2 teaspoons in size) onto a parchment lined 
baking sheet. You can put them pretty close together because they won’t melt 
down as they bake… they will hold their form almost exactly. 

   6. Bake for about 12-15 minutes (as long as possible without burning the bottoms).    
  Makes about 3 dozen bite-sized cookies. Enjoy! 
  
*Side Notes: For food storage friendly bananas, freeze bananas when they get to the ‘ripe’ stage. 
(How I Freeze Bananas: 1) peel the bananas, 2) divide into segments, 3) give them a flash freeze 
by laying them on a cutting board and popping them in the freezer for about an hour (this helps to 
keep them from sticking to each other when stored in the bags), and 4) place them in freezer 
strength plastic baggies and store in the freezer. Then, when you need them for a recipe, simply 
pull out the bananas and let them thaw prior to use.) You can make your own almond meal by 
pulsing almonds in a food processor until it is the texture of sand. ( Just don’t  overdo it, or you’ll 
end up with almond butter.) About 1/3 cup of almonds will get you 2/3 cup of almond meal. For 
the chocolate chips, the higher the cacao percentage, the healthier the cookie will be for you. 
Bittersweet chocolate is about 70% cacao, which is what I used the first time I made these. But 
that’s a bit too much for my family’s liking. Semisweet works better for us. I didn’t have 
semisweet this time around though, so I used a mix of bittersweet, milk, and white. Turned out 
pretty good.  
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