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Nutrition Facts

Serving Size 2 Each (100q)
Serving Per Container. 1

Amount Per Serving

Calories 150 Calories from Fat 70

% Daily Values*

Tetal Fat 8g 12%

Saturated Fat 7g 33%
Trans Fat 0

Polyunsaturated Fat 0
Monounsaturated Fal 0

Cholesterel less than 5 miligrams 0%

Sodium 95mg a%

Tetal Carbohydrate 23g 8%
Dietary Fiber 3g 12%
Sugars 13g

Protein 3g

Witamin A 0% - Vitamin C 6%

Calcium 6% - Iron 4%

Vitamin E 0% Vitamin B& 0%




Blueberry Chia Breakfast Cookies 2 cokies

Ingredients:

Directions:

1 1/4 cup plus 1 1/3 cups rolled oats, divided

1 tsp baking soda

2 thsp ground flaxseed

1/4 cup unsweetened applesauce

1 cup mashed ripe banana, measured after mashing

3 thsp coconut oil

3/4 cup blueberries

1/4 cup maple syrup

1/2 tsp vanilla extract

1/2 tsp ground cinnamon

Preheat the oven to 350 degrees F. Line a baking sheet with parchment paper. Grind the 1 1/3 cups of rolled oats in the food processor
until fine, about 3 to 4 minutes. In large bowl, combine and mix the oat flour, remaining rolled oats, baking soda, salt flaxseed and
cinnamon. Add the applesauce, mashed banana, coconut oil, maple syrup, and vanilla extract. Mix until just combined. Carefully fold
in the blueberries. Using a 2 oz scoop, portion the dough evenly onto the baking sheet. Gently press down on each portion of dough,
slightly flattening it. Bake for 12 to 13 minutes, or until the edges are brown and the tops of the cookies are set.



