Coconut-Peanut Cookies: Galletas Maria
(Costa Rica)
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86 kcal

Ingredients

I:‘ 1 teaspoon double-acting baking powder
I:‘ 0.3 teaspoon baking soda

I:‘ 1large eggs

I:‘ 1.5 cups flour all-purpose

I:‘ 0.8 cup brown sugar light packed

I:‘ 1 cup old fashioned oats

I:‘ 0.8 cup roasted unsalted skinless chopped
I:‘ 1 teaspoon salt fine

I:‘ 1 cup coconut or shredded sweetened flaked
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0.8 cup butter unsalted softened

Equipment

oo nn

bowl

frying pan
baking sheet
sauce pan
baking paper
oven

whisk

wooden spoon
spatula

ice cream scoop

Directions
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Position 2 racks in the middle of the oven and preheat to 400 degrees F. Line 2 baking sheets
with parchment paper or silicone baking mats. (If you only have 1baking sheet, let it cool

completely between batches.)

Whisk the flour, baking powder, baking soda and salt together in a medium bowl. Melt the

butter in medium saucepan over low heat.

Remove the pan from the heat, and stir in the brown sugar with a wooden spoon. (The sugar
will get soft and saucy, but there may still be a layer of butter on top; don't worry, the mixture
comes together as you add the rest of the ingredients.) Stir in the egg, then the flour mixture,
taking care not to overmix. Stir in the coconut, oats and nuts to make a textured cookie
dough. Set aside until it gets to room temperature, about 30 minutes. Using a tablespoon-
sized ice cream scoop (#60), scoop balls of the dough onto the prepared pans, arranging
them about 2 1/2 inches apart.

Bake until the cookies are golden brown with toasted edges, about 12 minutes. Cool cookies in
the pans for a couple minutes. Then transfer with a spatula to racks to cool.

Serve. Busy baker's tips: You can store unshaped dough for up to 3 days in the refrigerator.

Store the cookies in airtight containers for up to a week. Freeze for 1 month for longer storage.

Nutrition Facts



I proTEIN 8.83% [ FAT 46.75% CARBS 44.42%

Properties
Glycemic Index:4.93, Glycemic Load:2.93, Inflammation Score:-1, Nutrition Score:2.065652170421%

Nutrients (% of daily need)

Calories: 85.62kcal (4.28%), Fat: 4.5g (6.93%), Saturated Fat: 2.87g (17.97%), Carbohydrates: 9.63g (3.21%), Net
Carbohydrates: 9.21g (3.35%), Sugar: 4.77g (5.3%), Cholesterol: 15.81mg (5.27%), Sodium: 83.1mg (3.61%), Alcohol:
Og (100%), Alcohol %: 0% (100%), Protein: 1.91g (3.83%), Manganese: 0.16mg (7.85%), Selenium: 4.05ug (5.79%),
Vitamin B1: 0.06mg (4.27%), Phosphorus: 30.11mg (3.01%), Vitamin B3: 0.55mg (2.72%), Folate: 9.68ug (2.42%),
Vitamin B2: 0.04mg (2.36%), Iron: 0.41mg (2.3%), Vitamin B6: 0.05mg (2.27%), Vitamin A: 107.73IU (2.15%), Fiber:
0.41g (1.65%), Magnesium: 6.42mg (1.61%), Zinc: 0.24mg (1.58%), Copper: 0.03mg (1.33%), Calcium: 12.74mg (1.27%),
Potassium: 42.66mg (1.22%), Vitamin B5: 0.12mg (1.16%)



