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18 Rabbits Granola Cookies 

Wheat Free Version 

2 c. Veritas Granola 

1/2 t. baking soda 

1/4 t. salt 

2 eggs 

1/4 t. almond extract 

1/4 c. honey 

3/4 c. almond flour 

turbinado sugar 

  

Place granola in a food processor and lightly pulse the granola.  Add the baking soda, salt, 

extract, honey and eggs and processor for 20 seconds.  Add the almond flour and process again 

until combined.  Spoon dough into a bowl, cover and chill for 30 minutes.  Preheat oven to 350 

degrees fahrenheit.  Roll chilled dough into 0.5 oz balls and roll in the turbinado sugar.  Place  12 

to 15 balls on a cookie sheet covered with a silpat mat or parchment paper.  Lightly press down 

the cookie with the bottom of a flat glass.  Bake for about 8 minutes or until golden brown.  Cool 

on a cooling rack.  They were best fresh out of the oven.  When stored in an air tight container 

they softened slightly, store for up to 5 days. 

  

Wheat Version 

2 c. Veritas Granola 

1/2 t. baking soda 

1/4 t. salt 

2 eggs 

1/4 c. honey 

1/2 c. white whole wheat flour 

candied walnuts at http://www.simplyrecipes.com/recipes/candied_walnuts/ 

 Place granola in a food processor and lightly pulse the granola.  Add the baking soda, salt, 

honey and eggs and processor for 20 seconds.  Add the flour and process again until 

combined.  Spoon dough into a bowl, cover and chill for 30 minutes.  Preheat oven to 350 

degrees fahrenheit.  Roll chilled dough into 0.5 oz balls and place  12 to 15 balls on a cookie 

sheet covered with a silpat mat or parchment paper.  Lightly press a candied walnut into the top 

of each cookie.  Bake for about 8 minutes or until golden brown.  Cool on a cooling rack.  They 

were best fresh out of the oven.  I found that when storing these cookies in an air tight container 

the candied walnuts started to seep sugar into the cookie and sometimes fell off.  These are 

certainly best served within a day or two. 


