BETTER THAN SCOUT COOKIES

Original recipe: https://acleanbake.com/better-than-scout-cookies/

My only adaptation is that | put the chocolate chips IN the cookie and not melted on

top (falls off and is messy for packaging). These are a healthy replacement for the

Samoa cookies sold by Girl Scouts.

1 cup walnuts

1 cup almond flour

1 cup unsweetened shredded coconut
2 tablespoons ground flax seeds

1/2 teaspoon ground cinnamon

1/2 teaspoon baking soda

1/4 teaspoon salt

8 large medjool dates, soaked to soften if needed (&
drained)

1 large egg

1/4 cup honey

1/2 teaspoon vanilla

1/4 cup coconut oil (or butter), melted

1/2 cup mini chocolate chips

1. Pulse the walnuts in a food processor until finely
chopped.

2. Transfer walnuts to a large bowl and add the
rest of the dry ingredients.

3. Place dates, egg, honey, vanilla and melted oil
in food processor and puree until mostly
smooth. A few date pieces are ok, just not
chunks.

4. Pour wet ingredients over the dry and stir
thoroughly. Add chocolate chips.

5. Using a cookie scoop, place dough into balls on
cookie sheet lined with parchment paper.
Flatten them into small discs.

6. Bake at 350 degrees for 16-20 minutes, until
golden brown. Cool on cookie sheet for 5
minutes before transferring to a wire rack to
cool.
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Nutrition Facts

Servings: 17

Amount per serving

Calories

Total Fat 15¢g
Saturated Fat 6.2g
Cholesterol 22mg
Sodium 1389mg
Total Carbohydrate 15.9g
Dietary Fiber 6.9g
Total Sugars 7.6g

Protein 5.7g

Vitamin D 2mcg
Calcium 48mg
Iron 4mg

Potassium 152mg

226

% Daily Value*
19%

31%

7%

60%

6%

25%

10%
4%
25%

3%

*The % Daily Value (DV) tells you how
much a nutrient in a food serving
contributes to a daily diet. 2,000 calorie a
day is used for general nutrition advice.
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