
LACTATION COOKIES

by

Ingredients

Steps
Preheat oven to 175 C
In a large bowl,  whisk together the Dry Ingredient.
Using a electr ic mixer,  beat butter and coconut oi l  on medium speed
unt i l  creamy. Add in sugar and beat on medium to high speed unt i l
f luf fy (about 4 to 5 minutes).  Add in egg and egg yolk,  beat ing unt i l
combined (about 2 to 3 minutes).  Add in vani l la extract  and beat unt i l
combined. 
Gradual ly add in Dry Ingredient,  beat ing on low speed unt i l  combined
St i r  in chocolate chips wi th a spatula unt i l  evenly dispersed.
Rol l  dough into 1- inch bal ls and place them 2 inches apart  onto a
baking sheet.
Bake in the preheated oven unt i l  the edges are golden, 10 12 minutes.  
Al low the cookies to cool  on the baking sheet for  1 minute before
removing to a wire rack to cool  completely.
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Dry Ingredient
3 cups rol led oats
1 1/2 cups al l -purpose f lour
5 tablespoons yeast
3 tablespoons ground f laxseed
1/2 teaspoon baking powder
1/2 teaspoon baking soda
1/2 teaspoon ground cinnamon
1/4 teaspoon sal t

Wet Ingredient
12 tablespoons unsal ted butter
4 tablespoons virgin coconut oi l
1 1/2 cups cane sugar
1 large egg + 1 large egg yolk
2 teaspoons vani l la extract
1 1/2 cups dark chocolate chips


