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Kitchen Sink Cookie	 	

In an attempt to recreate one of my favorite treats from Whole Foods, I finally got in the kitchen and played to see how I could mimic their TAHINI cookie. Here is my version. Tahini provides a great flavor base and when you throw in pumpkin seeds, fruit and chocolate, you’ve got a winner! (Note: I don’t like my cookies too sweet, as I end up eating them for breakfast, so if you want to go a tad sweeter you can use a Vanilla flavored Almond or Soy Millk or simply add a bit more agave.)

1. ½  cup Gluten Free Flour (Bob’s Redmill has amazing options!)	
2. ½ cup Whole Oats 
3. ¼ cup Ground Flaxseed 
4. 1 tbsp. Cinnamon
5. ¼  tsp. Baking Soda
6. ½ tsp. Salt
7. ½ cup Tahini
8. ½ cup Dark Chocolate Chips 
9. ¼ cup Cranberries
10. ¼ Pumpkin Seeds
11. ¼ cup Almond or Soy Milk 
12. 1 tbsp. Ghee (or butter/vegan butter)
13. 1 tbsp. Coconut Oil
14. ½ tsp. Vanilla Extract
15.  1/3 cup Agave Nectar

Preheat oven to 300*
Combine 1-6 in a mixing bowl and mix well. In microwave or small saucepan mix ghee, coconut oil and agave and heat lightly just until ghee and coconut oil melts. Add in vanilla extract and milk. Pour into to dry mixture and mix well. Fold in chocolate chips, cranberries and pumpkin seeds. 

Drop heaping teaspoons of dough onto cookie sheet. Bake for 10-12 minutes, depending on how you like your cookies! Remove from oven and let cool. Transfer to plate and share! Store in a lid tight container for up to a week. They won’t last that long. 
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