Banana and Oat Cookies
  
Season:  any
Serves:  12 cookies
Recipe source:  www.kitchensanctuary.com
Fresh from the garden:  bananas
Note: The quantity of banana is given by weight as the school grown bananas are a very small variety.

	Equipment: 
Medium mixing bowl
Fork
Spatula
Scales
Measuring cups and spoons
Baking tray lined with baking paper
1 tablespoon sized scoop
	Ingredients: 
150g mashed banana 
150g rolled oats
1 ½ tablespoons coconut oil
3 tablespoons honey or maple syrup
¼ cup choc chips
Pinch salt


  
What to do: 
1.  Preheat your oven to 170°C (eco-fan).
2. Place the bananas in a medium-sized bowl and mash it with a fork. Add the oats, salt, honey and coconut oil and give everything a good stir until combined. Leave to rest on the bench for a couple of minutes, so that the oats can absorb the moisture from the other ingredients.
3. Add in the chocolate chips (reserve a few to place on top once the cookies are shaped). Stir to combine.
4. Take a 1 tablespoon sized scoop of the mixture, roll into a ball and then squash to flatten into a thick disc (approx. 1cm thick). Place on a baking tray and repeat until all your mixture is used up. Top with a few extra choc bits if needed.
5. Place in the oven and cook for 15-20 minutes, until golden
6. Take out of the oven and leave to cool.
