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Raspberry Thumbprint Cookies 

MAKES: 24 cookies 

 

YOU’LL NEED: 
For the raspberry chia jam: 

• 1 ½ cups raspberries – fresh or frozen 

• 1 tbsp lemon juice 

• 2 tbsp honey or maple syrup  

• ¼ tsp salt 

• 1 tbsp chia seeds 
 

For the banana oat cookies:  

• 4 cup oats 

• 2 tsp cinnamon 

• ½ tsp salt 

• 3 ripe bananas – previously frozen and thawed 

• 1 tsp vanilla 

• 2 tbsp honey or maple syrup 

 

HERE’S HOW: 
1. To make the jam:  

a. In a small pot, stir together the raspberries, lemon juice, honey and salt. Put it on medium heat 
and set a timer for 8 minutes. Turn the heat off and stir in the chia seeds.  

b. Pour into a small bowl and put it in the fridge to set up for at least 30 minutes.  
2. To make the cookies:  

a. Preheat oven to 350F and line a baking sheet with parchment paper.  
b. In a large bowl, stir together the oats, cinnamon and salt. Then mash and stir in the bananas, 

vanilla and honey until it’s all evenly mixed together.  
c. Use a 2 tbsp measuring spoon (or cookie scoop, or your hands), and form a dozen balls out of 

the dough. Then flatten them a little on the baking sheet and press your thumb in the middle to 
make a well for the jam. You can also work them in your hand if that’s easier for you.  

d. Put a little spoon of the jam in each well of the cookie.  
e. Bake for 12 minutes. Then transfer to a cooling rack and do the same for a second batch.  

 

CHEF’S NOTES:  
• These thumbprint cookies are great because they are gluten free, sugar free, and taste delcious! 

• Try to use very ripe bananas that were previously frozen so that you have that “natural sweetness”. IF 
you want to make them sweeter, you can add in ¼ cup of brown sugar to the oats. 

• If you’re using large flake oats, you might want to put them in a food pressor for a few pulses to break 
them down a bit. 

• You will probably have some left over raspberry chia jam, I usually throw mine into a smoothie or 
oatmeal the next morning :) 


