




ŝπγ¼τķŕγëĎĤτŏ
ŝĭβπγζŕķĽγčĤŕĀ×ŏγŕ~Ďζ
ŝĭγζŕķĽγ²~čăěöγŕĤÊ~
ŝπγŕζă¼čŕγĹĭγ¼τķĺγ²τζζ×ŏÅ
ŕĤëζ×ě×Ê
ŝιβòγ¼ĽγĎăöĀζγ²ŏĤϯě
ŕτö~ŏ
ŝĭβπγ¼Ľγŕτö~ŏ
ŝπγĎ~ŏö×γ×ööŕ
ŝĭγζŕķγ¼Āă~γŕ××Êŕ
ŝĭγζŕķγϬ~ěăĎĎ~
ŝπγ¼τķŕγĤĎÊŝë~ŕĀăĤě×Ê
ŏĤĎĎ×ÊγĤ~ζŕ
ŝĭγ¼τķŕγķĎ~ăěγöŏ~ěĤĎ~¯
ŝĭγ¼τķŕγ~ÊÊæăěŕÄγÊ~ŏč
¼ĀĤ¼ĤĎ~ζ×γ¼ĀăķŕÅγÊŏă×Ê
ëŏτăζÅ γěτζŕÅγŕ××ÊŕγĹĤϯě
¼ĤĖ²Ĥĺ¯

¯ŕ××γζăĖ×ŝŕ~Ϭ×ŏγ

1. Preheat the oven to 375. In a medium bowl whisk together
flour, salt,  chia seeds, and baking soda.

2. Mix together butter and sugars on medium-high until
light & fluffy. Beat in eggs and vanilla. Reduce speed and
add flour mix until just combined.

3. Stir in oats, granola, and add-ins (or granola mix). Scoop
6-8 dough balls (these are larger cookies) onto ungreased
cookie sheet. Bake 15-20 minutes until golden brown.

Time Saver: Use your favorite pre-made granola(may need
to use less sugar if granola has added sugar). 
Can freeze dough balls & bake from frozen, or freeze baked
cookies.
Makes 20-24 cookies 

+b3 K> ehγŉ,UUKB3Ŋ
Běöŏ×Êă×ěζŕÄ

öŏ×~ζγëτ×ĎăěöγĤķζăĤěγ²×ëĤŏ×γ×~ŏĎϱγ~Ėγķŏ~¼ζă¼×βö~Ė×ŕÅγγ~ζγŕ¼ĀĤĤĎÅγ
²×ζϯ××ěγķŏ~¼ζă¼×ŕÅγγ¨γ²×ëĤŏ×γ²×Ê
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