
Chewy Granola Cookies
Makes 36-40 cookies

For Cookies:
2 sticks unsalted butter, softened
2 cups light brown sugar
2 eggs
4 teaspoons vanilla
2 ½ cups all purpose flour
1 teaspoon baking powder
1 teaspoon baking soda
1 teaspoon salt
2 cups Maro's 3 Nut Honey- Granola, 
plus extra for sprinkling
1 cup sweetened coconut flakes, plus 
extra for sprinkling
1 cup raisins
8 oz dark chocolate chunks (Love 
Ghiradelli baking bars, but you can use 
chips if you prefer)

Directions:

Make-ahead granola:  Preheat oven to 325.  Heat coconut oil and honey in 
microwave and stir to combine.  Add vanilla and cinnamon. In a large bowl combine 
oats and chopped nuts.  Add honey mixture and stir well to thoroughly coat oats.  Line 
a large baking sheet with parchment paper and spread oats out on sheet in a thin and 
even layer.  Bake for about 30 minutes until mixture is golden.  Remove from oven 
and cool completely.   Once cooled, granola can be stored in an air tight container.

For cookies:  Preheat oven to 325. In a large bowl, whisk together flour, baking 
powder, baking soda, and salt. In a large mixing bowl with paddle attachment, beat 
butter and sugar until light and fluffy and brown sugar is well incorporated. Add eggs, 
one at a time, and vanilla beat on low to incorporate, scraping down sides was 
necessary. Add flour mixture and once almost combined add remaining ingredients 
and beat on low to incorporate. Take a heaping tablespoon of batter and roll in the 
palm of your hand and place on baking sheet about 1½ inches apart.  Bake for about 
10-12 minutes just until tops are cooked. Remove from oven, sprinkle with extra 
granola and coconut if desired. Transfer to cooling rack after 5 minutes and allow to 
cool completely.

For Maro’s 3 Nut Honey-Granola:
3 cups Bob's extra thick oats
½ cup roughly chopped cashews
½ cup roughly chopped almonds
½ cup roughly chopped peanuts
¼ cup honey
¼ cup coconut oil
1 teaspoon vanilla
2 teaspoons cinnamon


