
CHOCOLATE CHIP 
BLONDIE COOKIES

1.Preheat your oven to 350°F (180°C). In a
large bowl, mash the banana until smooth
and then whisk in the eggs, maple syrup,
vanilla, lemon extract, and almond extract
until the mixture is fully combined. 

2. In a separate bowl, combine all of your
dry ingredients—the almond flour, oats,
baking powder, and salt. Stir your dry
ingredients into your wet ingredients and
mix until a thick dough forms. 

3.Fold in the chocolate chips until they
are evenly distributed. Scoop the dough
into 12 even portions onto a baking sheet
lined with parchment paper and bake for
12–15 minutes until the edges are golden
and the centers are set. 

4.Let the blondies cool on the pan for at
least 10 minutes to allow them to crisp up
and hold their shape.

1 cup almond flour 

1 cup oats or *oat flour

2 tsp baking powder 

pinch of sea salt 

1 large ripe banana 

2 large eggs 

3 Tbsp real maple syrup 

2 tsp vanilla extract 

1 tsp lemon extract 

1/2 tsp almond extract

1/4 cup chocolate chips 

PREP DIRECTIONS

MAKES 12 SERVINGS 20 MIN

SWEETS

DFGF

CAL
160

PRO
5g

CAR
15g

FAT
9g

FIB
2g


