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SUSTAINABLE HEALING FOODS: AZTEC WARRIOR BREAKFAST COOKIES

Breakfast Cookies are an easy and healthy portable breakfast or snack or road trips. Just throw a bunch of stuffin a bowl, mix it up,
bake it and you're good to go. At Team Lite we make these on more relaxed mornings so the rest of the week anyone can just grab a
Breakfast Cookie or 3 whenever they want. Our Healing Breakfast Cookies are superfoods full of antioxidants, Vitamin A, all your
Vitamin Bs, Vitamin C, Vitamin D, Vitamin E, Vitamin K and they are also a perfect food with all 9 Essential Amino Acids. These
Breakfast Cookies satiate while boosting your energy, increasing your fat burning, releasing any stored fat and helping you loose
weight as well as lowering your cholesterol, removing arterial plaque, reducing bloating and gas, building lean muscle, boosting your
athletic performance and boosting your athletic recovery. Reduce acute and overall pain, increase your muscle recovery, repair any
damaged muscle tissue, accelerate wound healing and boost oxygen in your blood, organs and tissues.

Our Breakfast Cookies are
antibacterial, anti-fungal, anti-
microbial, anti-inflammatory and
anti-aging as well as boosting
anandamide, dopamine and
serotonin while simultaneously
reducing cortisol and ot stress
hormones, reducing oxidative
stress and boosting collagen.
While you enjoy a second or a
third Breakfast Cookie you are
boosting your immunological
library, reducing your cholesterol,
regulating your blood pressure,
reducing respiratory
inflammation and boosting your
white blood cell count.
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INGREDIENTS UTENSILS
. Air Fryer or Oven
1 cup Organic Whole Oats Baking Sheets
2/3 cup Gluten-Free All-Purpose Flour Large Mixing Bow!
1/4 cup Raw Almonds sliced Large Mixing Fork
1/4 cup dried Cranberries ; 1/4 Teaspoon

2 tsp Hemp Hearts | 1 Teaspoon

2 tsp Chia Seeds : Tablespoon

1 Banana mashed 1/4 Cup

1 tsp Cinnamon powder 1/2 Cup

1/2 tsp Baking Powder

1/2 tsp Baking Soda

1 tsp Organic Apple Cider Vinaigre
1/4 tsp Himalayan Pink Salt

1/2 cup Peanut Butter chunky

2/3 cup Wholesome Sucanat T

1 tsp Vanilla extract 1(111 ‘J(ZJ(’(II/M‘L
1/4 cup Organic Coconut Oil melted

Cup
Spatula for flattening
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0) Add Banana to Large Mixing Bowl
1) Mash Banana with Large Mixing Fork until smooth
2) Add ALL Dry Ingredients (Whole Oats, Oat Flour, Aimonds,
Cranberries, Hemp Hearts, Chia Seeds, Cinnamon, Baking
powder and Salt)
3) Mix with Large Mixing Fork
4) Add ALL Wet Ingredients (Peanut Butter, Maple Syrup, Vanilla &
Coconut Oil)
5) Mix thoroughly
6) Add Chocolate Chips
7) Mix thoroughly
8) Roll Dough into 12 Balls
9) Spray Baking Sheets with Extra-Virgin Olive Oil
10) Add 6 Balls to each greased Baking Sheet
11) Press each Ball down Flat
12) Bake for 12 minutes at 400° F
13) Remove from Oven and Flatten with Spatula
14) Bake for another 5 minutes
15) Remove from Oven and allow to Cool before storing
16) Eat and enjoy because every bite nourishes your body
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