
www.eatsmartmovemoreva.org

Ingredients

www.eatsmartmovemoreva.org

Directions

Quick Tips

Follow us | Like us

Eat Smart • Move More
Fruit Chewy Cookies
Prep Time: 10 minutes Total Time: 50 minutes

Directions

(Recipe adapted from: http://www.cooks.com.)

GrainsFruits Protein

Virginia Cooperative Extension programs and 
employment are open to all, regardless of age, color, 
disability, gender, gender identity, gender expression, 
national origin, political affiliation, race, religion, sexual 
orientation, genetic information, veteran status, or any 
other basis protected by law. An equal opportunity/
affirmative action employer.

This institution is an equal opportunity 
provider. This material was funded by USDA’s 
Supplemental Nutrition Assistance Program - 
SNAP.

This work was supported by the USDA National 
Institute of Food and Agriculture, Expanded Food 
and Nutrition Education Program. In accordance 
with Federal law and U.S. Department of 
Agriculture (USDA) civil rights regulations 
and policies, this institution is prohibited from 
discriminating on the basis of race, color, 
national origin, sex, age, disability, and reprisal 
or retaliation for prior civil rights activity. (Not all 
prohibited bases apply to all programs.)

} For a different flavor, 
replace the raisins 
with dates or dried 
cranberries. 

} Oats are an excellent 
source of fiber, 
magnesium, and 
protein.

} Since this treat can be 
made ahead of time, it 
makes for an excellent 
snack on-the-go!

Nonstick cooking spray
3 bananas, peeled
2 cups rolled oats
1 cup raisins
½ cup walnuts, chopped 

(optional)
2 tablespoons apple butter
1 ½ tablespoons canola oil
1 teaspoon vanilla extract

• Heat oven to 350°F. Spray a baking sheet with nonstick 
cooking spray.

• Mash the bananas in a mixing bowl.
• Add oats, raisins, walnuts (if using), apple butter, oil, and 

vanilla to the mixing bowl. Mix well with the bananas. Note: 
You can toast the walnuts for more flavor.

• Let stand for 10 minutes.
• Drop by teaspoonful onto the baking sheet. Bake for 15-20 

minutes until browned.
• Remove and let cool for at least 10 minutes.
• Makes approximately 24 cookies.


