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OATMEAL-LESS RAISIN COOKIES 
Grain-free, Nut-free*, No refined sugar 
Makes 15 cookies 
 
1 organic apple, cored and peeled 
2 eggs, pastured, organic, if possible 
2 – 3 tbsp  honey, raw is best 
1  tsp  pure vanilla extract 
½  cup  raisins, organic 
1 cup  unsweetened shredded coconut 
2 tbsp  coconut flour (possibly more or less, used to thicken batter) 
½ cup  almond flour * 
1 ½ tsp  cinnamon 
¼ tsp  sea salt 
½  tsp  baking soda 
 
Process apple in food processor until pureed, with some small chunks remaining. 
Add eggs, honey, vanilla, and blend well.  Add almond flour, coconut, salt, baking 
soda, and cinnamon and mix until just combined.  Add coconut flour in small 
increments until batter is firm. Blend in raisins. Place rounded tablespoons of 
batter on cookie sheet. Cover batter with plastic wrap and flatten with spatula. 
Bake at 325 fro 14 – 18 minutes. Cook on rack. Eat or freeze. 
 
* To make nut-free version, replace almond flour with half coconut flour and half 
tapioca flour 
 


