


Lactation Cookies

Makes 25-28 delicious cookes - Milk supply boost - Galactagogue rich - perfect snack - nourishing


ingredients: 

3 cups rolled oats

1 1/2 cup flour 

5 tbsp brewers yeast

3 tbsp ground flaxseed

2 tbsp cacao 

1/2 tsp baking powder

1/2 tsp baking soda

1/2 tsp cinnamon

Pinch of pink Himalayan salt


170 g butter (12 tbsp) 

4 tbsp coconut oil 

1 1/2 cup raw sugar

1 egg + 1 egg yolk

2 tsp vanilla extract

1 1/2 cup dark chocolate chips 


Directions:

Put oven on 175 degrees. 

Mix together all dry ingredients in a big bowl (oats, flour, brewers yeast, flaxseeds, cacao, baking powder, 
baking soda, cinnamon and salt) 

In another bowl, whisk butter and coconut oil with a mixer until creamy. Add sugar and whisk until 
smooth and fluffy. 

Add in the egg + egg yolk and vanilla extract until combined. 

Gradually add in the dry ingredients and beat on low speed, until mixed. 

Stir in the chocolate chips. 

Scoop up little dough balls with a spoon and place on a baking sheet. 

Bake for 12-15 minutes or until golden.

Let cool completely before storing in a sealed container. 

Keeps for a week in the fridge, Also suitable to freeze.


