



Pure Fruit Cookies 


From Tanya at Lucky’s Natural Foods 


1 ½ Cups mashed ripe bananas


1/3 cup Hain Canola oil


1 teaspoon Frontier vanilla


1/2 cup Lucky’s rolled oats


½ cup Lucky’s oat bran


1 ½ cup chopped Lucky’s dried fruit of your choice


(Apricots, dates, raisins, coconut, papaya, pineapple, cherries, etc.)


½ cup chopped Lucky’s walnuts


Mix all ingredients together. Spoon 1 tablespoon of dough on a greased pan 1” apart. Cook in 350 degree oven 20-25 minutes. Let cool. Store in refrigerator. Variations: use persimmons in place of bananas, and pecans in place of walnuts. Use your imagination!
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