Makes: 22-24 Cookies Varistion From Women's Lifeltgle Mag

PrepTime:iomin -~ Cook Time: i0-12 min@ 325 Total Time. in

Dly |ng'udiante: Wet lnsredicnlsw

2¢ THRIVE Spelt four 1 € THRIVE butter powder

1/2t THRIVE Paking Soda 3,/4 c hot water

1,/2 t THRIVE salt 3/4 c THRVE brown sugar
1/+CTHRNEcgngdcr

1 1/2c Chocolate ChPe 1,/2 tvanilla

‘]n mgeaperimentstiom, I cupoFope[t - lr.uPIoFlpeltFlour,m knowtl\atsou will need

1 cup of spelt for this recipel Since it comes straight from the grinder it's Hubfy so there is

no need to sift.

1. Grind spelt inthe wheat grinder,

2. Freheat oven to 325 withracks in the upperand lower thirds of the oven. Spray

2 cackie sheets with non-stick :nr\kmg:‘n[,.ﬂ'ay

3.|na small bowl mix together spelt lour, baking sada, and salt

-+ Withan clectric mixer, beat together butter powder, hot water and brown sugar

on medium speed for 30 secands. T hen, beat in the varilla and whole egg powder

For about 2 minutes until slightly fAuffy.

5. Reduce the mixerto slow. Pegin slowly adding in dry ingredients to the mix (about

30 seconds) Stirin the chacalate chips. Daugh should lnok kind of thin and wet

6. Portion into 22-24 small cookie dough balls and place about 2 inches apart an

cookie sheet. Pyake until edges are golden but top certers are still sobt and pufty

(about 10-1 2 minutes) :',wappfnsthc cookie sheets ha“wsﬁ between cooking,

7. Allow conkies to conl an the baking sheets for about 10 minutes before transfer.

D 5Pe[t Chocolate ChiP Cookies




