
PAPA JIMMY’S GF 
BREAKFAST COOKIES

As the mom to a gluten-free kiddo, I’m always trying to find ways to bake creative goodies the whole family 

will love. This recipe is loaded with wholesome ingredients that everyone loves – nuts, maple syrup, oats, and 

fruits come together to make them the ultimate breakfast cookie!

INGREDIENTS
• 1 c gluten-free rolled oats

• 1/2 c almond flour

• 1/2 c unsweetened shredded coconut

• 1 tsp ground cinnamon

• 1/2 tsp baking powder

• 1/2 tsp baking soda

• 1/2 tsp salt

• 2 flax eggs

• 1/4 c melted coconut oil

• 1/3 c natural peanut butter

• 1/3 c pure maple syrup

• 1 tsp vanilla extract

• 1/4 c pumpkin seeds

• 1/4 c pecans chopped

• 1/4 c pistachios chopped

• 1/4 c dried cherries

• 1/4 c dried blueberries

• 1/2 c dark chocolate chunks

• 2 tbsp chia seeds

INSTRUCTIONS
1. Preheat oven to 350 F

2. In a bowl, combine oats, almond flour, shredded coconut, cinnamon, baking powder and soda, and salt. 

3. In a small blender, combine water and flax seeds to make flax eggs (see note at end of recipe). 

4. In another bowl, combine flax eggs, coconut oil, peanut butter, maple syrup, and vanilla extract. 

5. Add the wet ingredients to the dry and stir to mix well. Fold in pumpkin seeds, pecans, pistachios, cherries, 

blueberries, dark chocolate chunks, and chia seeds. 

6. Using about 1/4 C of dough, make a ball and place on a cookie sheet (lined with parchment paper works well). 

7. Repeat until all dough is used up…press down lightly and bake for 12-15minutes until lightly brown. 

8. Remove from oven, let cool for 10 minutes on a cookie sheet…

9. Lift onto a wire rack to cool completely…


