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CHOCOLATE CHIP COOKIES 
 

Homemade chocolate chip cookies made with much healthier ingredients. The 
psyllium is used to properly bind the ingredients. 

 

                       Julie Carrique, 2016  ~  905-716-FOOD (3663)  ~  info@kbclub.ca ~ www.kbclub.ca 
 

Eat Well…Train Hard…Get Results! 

Yield:  12-15 cookies 
 
INGREDIENTS 
⅓ cup coconut sugar 
1 Tbsp water 
2 Tbsp coconut nectar or brown rice syrup 
2 tsp pure vanilla extract 
1 Tbsp nut oil, such as walnut, almond, or extra-virgin olive oil 
1 cup old-fashioned rolled oats (not instant or quick oats) 
1 cup walnut pieces and halves, lightly toasted 
¼ tsp baking soda 
¼ tsp baking powder 
¼ tsp sea salt 
2 tsp whole psyllium husks 
½ cup Camino Organic Bittersweet Chocolate Chips 
 
INSTRUCTIONS 

1. Preheat the oven to 350°F. Line a cookie sheet with parchment paper or spray with non-stick 
spray.  

2. In a glass measuring cup or small bowl, mix together the coconut sugar, water, coconut nectar, 
vanilla and oil; whisk to begin dissolving the coconut sugar. Set aside.  

3. In the bowl of a food processor, process the oats until they resemble cornmeal. Add the walnuts, 
baking soda, baking powder, sea salt and psyllium and continue to process until the mixture is 
very fine and begins to stick together, moving in a solid “wall” around the edges of the processor. 
(The texture will be like a slightly moist sawdust at this point, and it should still fall apart in a 
powder when you separate it with your fingers, NOT like a regular dough that sticks together.) 

4. Drizzle the wet mixture in a ring over the dry ingredients in the processor and process until it 
comes together in a dough. Lift the blade and scrape away any liquid that’s hiding under there, 
then return the blade and process again briefly to incorporate. Remove the blade and stir in the 
chips by hand; do not process again.  

5. Scoop the dough using a small ice cream coop or tablespoon and place in small mounds on the 
prepared cookie sheet. Use your wet palm or a silicone spatula to flatten the cookies to about ½ 
inch thick. Bake for 8 to 12 minutes, rotating cookie sheet about halfway through baking, until the 
edges are golden. Allow to cool before removing from the cookie sheet.  
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