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Coft Carrot (zingerbread Cookies
The Natural Nurturer

Ingredients

1/2 Cup finely grated Carrot

1/3 Cup hatural, unhsweetened almond butter

1/¢ Cup uhsweetened applesauce

2 tablespoons molasses (You Canh sub maple syrup Or honey)

1/4¢ Cup coconhut sugar (Yyou Cah sub brown sugar)

1egg8

1 teasSpoon pure Vahilla extract

1/2 teaspoon ground ginger

1/2 teaspoon ground Cihhamon

1/¢4 teaspoon ground nutmeg

1/4 teaspoon Salt (Omit if nut butter is Salted)

1/2 teaspoon baking powder

1/2 teaspoon baking soda

3/¢ cup gluten-free flour (Or all purpose or whole wheat flour)
1/3 Cup qUICK 0ats (use Certified gluten free 0ats if heeded) *

o JEYOU haVve rofled oats, You Cap use those instead, you wifl just
need to pulse them in a blender to break down the oats.

Tools Needed:

Large bowl|

Mixing spoon

Cookie sheet

Parchment paper or Oil
Grater

Measuring cups ahd Spoons
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Directions:

1. Preheat oven to 350 F.

2. Lihe cookie sheet with parChment paper Or use Oil Of Choice.

3. LLay shredded Carrots on paper towel and pat dry to remove
excess moisture.

¢. Add almond butter, applesauce, molasses, sugar, egg, ahd
Vanilla into a large bow|.

5. Stir until combined.

6. Add spices, baking powder and baking soda into the large
bowl.

7. Add flour, 0ats, ahd Carrots. Mix until combined.

8. SCoop about 2 tablespoons of batter onto the Cookie sheet.

9. Bake 12 minutes. Enjoy!
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