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bake tcmP 350 clcg Store: TuPPcrwarc or coo‘acjar up to one week (IF thcg last that lo g‘)

wets ~
1/2 cup unsalted butter G'N '1-'
1 1/4 cups brown sugar C o |

. . .{b"‘. -
2 organic, free range eggs, room temp D A S
1/4 cup peanut butter, room temp ¢ i,
2 tsp vanilla A

dries

1 1/2 cups unbleached flour
1 1/2 tsp baking powder

1/2 tsp salt

1/3 cup oats

fun stuff

1/4 cup dried apricots

1/4 cup coconut

1 tbsp flax seeds

1 cup roasted and chopped walnuts

1 1/4 cups smarties bought in bulk or
good quality chocolate chips

1. Preheat oven to 350. Prepare cookie sheets and aside. Cream together butter until
white and quy, then add brown sugar and beat until creamy. Blend in Peanut butter.
Add eggs one at a time, then the vanilla. Set aside.

2. Whisk dries together ina cleep bowl. d‘nop apricots unti nibb!g bits and P[ace inasmall
bowl. SPoon a little bit of the flour mixture into apricot mix and then add coconut. Mix
around.

3. Roast choppecl walnuts on 350 for about 2 mins (unti[ golclen, watch care?u”gl) Let
them cool on tra9 scParatelg. Measure out "fun stuff" into a medium sized bowl
cxcluclingwalnuts and mix around. Add aPricots to fun stuff mix. \

4. Add dries to wet mix and blend until smooth. Grab a wooden spoon and mix fun stuff
into cookie batter }35 hand. SPoon little clroPs of cookie batter onto Preparecl cookie
sheets. Gcntl9 squish down. Portions should be sPoon-sizc.

5. Bake9 mins, rotating tray half way through baking. Cool on wire rack and make sure
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