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Ingredients List

* 1 cup (100g) instant oats

* 34 cup (90g) whole flour

* 1 Y2 tsp baking powder

* 1 Y2 tsp ground cinnamon

* g tsp salt

2 tbsp (28g) coconut oil, melted and cooled slightly
* 1 large egg, room temperature

* 1 tsp vanilla extract

* Y2 cup (120mL) honey

* Y% cup (40g) raisins



http://www.amazon.com/Bobs-Red-Mill-Instant-16-ounces/dp/B001HTKP6C/ref=as_li_ss_tl%3Fs=grocery&ie=UTF8&qid=1462575480&sr=1-12&keywords=instant+oats&linkCode=ll1&tag=amysheabak-20&linkId=28ff902f817603e6f614f7c0fe5aa8a5
https://www.amazon.com/Trader-Joes-Grade-Clover-Honey/dp/B007SSKDLI/ref=as_li_ss_tl%3Fs=grocery&ie=UTF8&qid=1470789345&sr=1-3&keywords=honey&refinements=p_85:2470955011,p_89:Trader+Joe%2527s&linkCode=ll1&tag=amysheabak-20&linkId=48242d13a3860f2952a4aaf8dd4af83c

Method

Whisk together the oats, flour, baking
owder, cinnamon, and salt in a medium
owl.

In a separate bowl, whisk together the
coconut oil, egg, and vanilla. Stir in the
honey.

Add in the flour mixture, stirring just until
incorporated. Fold in the raisins. Chill the
cookie dough for 30 minutes.

Preheat the oven to 180°C, and line a baking
sheet with parchment paper

Drop the cookie dough on the tray and cook
for 15 minutes in the oven



http://www.amazon.com/gp/product/B006JCWGIC/ref=as_li_tl%3Fie=UTF8&camp=1789&creative=390957&creativeASIN=B006JCWGIC&linkCode=as2&tag=amysheabak-20&linkId=W46TYMW4UFCMGB4V
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Step 3
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