CROFTER'S

NO-BAKE BLUEBERRY
OAT COOKIES

SERVES: PRED TIME: (00K TIME:
g 9N Y
DAIRY FREE  GLUTEN FREE  VEGAN  VEGETARIAN

INGREDIENTS:

/o Cup Crofter’s Organic
Premium Wild Blueberry Fruit
Spread

1 Cup Gluten Free Rolled
Oats

Y2 Cup Coconut Flakes
/4 Cup Slivered Almonds
V4 Cup Chopped Walnuts

Y2 Cup Dehydrated
Blueberries

% Cup Peanut Butter

V4 Cup Maple Syrup

DIRECTIONS:

1. Line a baking sheet with parchment paper or wax paper and set aside.

2. In a large bowl, combine the rolled oats, coconut flakes, slivered almonds,
walnuts and dehydrated blueberries. Mix until combined.

3. Next, stir in the peanut butter first, then slowly add in the maple syrup
followed by the Crofter’'s Organic Premium Wild Blueberry Fruit Spread. Mix
until evenly coated. Feel free to get in there with your hands if you find a
wooden spoon isn’t quite cutting it.

4, Scoop 1 Tbsp of the cookie mix onto the prepared sheet and flatted with a
fork into a round cookie shape.

5. Place the tray of cookies in the freezer for 5-10 minutes until the cookies set.
Serve and enjoy!

Recipe courtesy of Crofter's Organic https://croftersorganic.com/recipes/




