
Choco-Walnut Pumpkin Drops
13 ingredients · 35 minutes · 14 servings

Directions

1. Preheat the oven to 375 degrees Fahrenheit and line two baking sheets with parchment
paper (preferably unbleached).

2. Create your 'chia egg' by combining the chia seeds and water in a small bowl. Give the
contents a stir and let sit for about 10 minutes to set. Once set, it should have a thick and
gloopy consistency. *Alternatively, use a chicken egg.

3. Combine the brown rice flour, baking powder, baking soda, cinnamon and nutmeg in a
mixing bowl and stir thoroughly to combine.

4. Slightly soften the coconut oil over low heat to prepare it for mixing (if needed). Add to a
large mixing bowl with the coconut sugar, and beat on 'Low' speed until this mixture is
light and fluffy.

5. Add the chia egg, pureed pumpkin and vanilla extract to the coconut oil and coconut
sugar mixture. Beat on 'Low' speed just long enough to thoroughly combine the
ingredients.

6. Fold in the dark chocolate chips and the walnut pieces using a spatula or clean hands,
until thoroughly combined.

7. Using a 1 tbsp. measure to achieve uniformly-sized cookies, spoon 1 tbsp. of batter onto
the parchment paper-lined baking sheets, allowing the batter to 'drop' and spacing the
cookies a couple of inches apart from one another. I don't manipulate the spoonful of
batter at all, allowing the cookies to become more rustic in appearance rather than
formed and pressed with a fork, etc. The yield is anticipated to be 28 cookies.

8. Place the cookie sheets in the oven and bake for approx. 10-12 minutes, or until golden
brown on the top and bottom and an inserted toothpick comes out clean (monitor closely
around the 10-minute mark to ensure they don't burn). *These cookies are delicate, and
once golden brown and cooked, may still feel fragile. Leave them to firm up and cool on
the cookie sheet for approx. 10 minutes or so, and once mostly cooled, transfer them to a
cooling rack to finish cooling. They will firm up nicely as they continue to cool.

9. Layers the cookies into an airtight container, using a piece of parchment paper between
the layers of the cookies. Store on the countertop or in the fridge, or in the freezer for
future consumption. Enjoy!

Ingredients

1 tbsp Chia Seeds (for 'chia egg')

2 1/2 tbsps Water

2 cups Brown Rice Flour

1 tsp Baking Powder

1/2 tsp Baking Soda (aluminum-free)

1 tsp Cinnamon (ground)

1/2 tsp Nutmeg (ground)

1/2 cup Coconut Oil (unrefined, organic,
softened)

1/2 cup Coconut Sugar (unrefined/organic)

1 cup Pureed Pumpkin

1 tsp Vanilla Extract (alcohol-free)

1 cup Organic Dark Chocolate Chips (dairy-free,
regular-sized chips)

1 cup Walnuts (raw, organic, chopped into
pieces)
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Notes

Inspiration
This recipe was inspired by 'Homemade Hooplah'.

Chocolate Chips
Adjust ingredient volume as desired, as I like them extra-chocolaty!

Walnuts
Adjust ingredient volume as desired, as I like plenty of walnuts!

Serving Size
One serving = 2 cookies (approx. a 28-cookie yield when using a 1 tbsp. measure).
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