
Orange Cranberry Cookies 
Makes about 3 dozen 3" cookies 
Author: Beka Thoning 

INGREDIENTS  
1/2 cup coconut oil, softened (or butter) 
1/2 cup evaporated cane juice (raw sugar) 
3 tsp egg replacer + 1/4 c. water (or 2 eggs) 
2 teaspoons grated orange zest 
2 tablespoons orange juice 
2 1/2 cups White Whole Wheat flour (or GF flour) 
1/2 teaspoon baking soda 
1/2 teaspoon salt 
1 cup dried cranberries, chopped 
1 cup fresh or frozen cranberries, chopped 
1 1/4 cup walnuts, barely chopped 

DIRECTIONS 
1.     Preheat the oven to 375° F 
2.     Using a food processor or sharp knife, chop the dried cranberries, fresh or frozen 
cranberries and walnuts. If using a food processor, chop one ingredient at a time by using the 
"PULSE" function for a rough chop. Chopping the fresh or frozen cranberries is an important 
step to release the juice into the dough for the perfect moisture level to compliment the chunky 
texture. If using frozen, chop while frozen and then let them defrost a few minutes before adding 
to the mix. 
3.    In a large bowl, cream together the coconut oil & evaporated cane juice until smooth. 
In a small bowl, whisk together the egg replacer and water until well blended and add to the 
creamed mixture. Mix in 1 teaspoon orange zest and 2 tablespoons orange juice. Combine the 
flour, baking soda and salt; stir into the orange mixture. Mix in all the chopped cranberries and 
walnuts until evenly distributed. Let dough rest for 20 minutes so that the juice has time to soak 
in, then give one last stir to combine. 
4.    Drop dough by rounded tablespoonfuls or small ice cream scoop onto parchment paper 
lined sheet trays. (OR freeze cookie balls on the tray and bag up frozen to bake later.) 
5.    Bake for 12 to 14 minutes in the preheated oven, until the edges are golden. Gently remove 
cookies from the sheet trays with a spatula and transfer to wire racks to cool. 

GLAZE 
This glaze is optional, and you can skip it if you're in a hurry or don't want to use refined sugar, 
but it does crank up the orange flavor and make the cookies extra-yummy.  

2 teaspoons grated orange zest 
2 tablespoons orange juice 
1 cup confectioners' sugar 

In a small bowl, whisk together zest, juice and sugar until smooth. Allow cookies to cool 
completely… then while still on the wire rack, drizzle over the tops of the cooled cookies. Let 
stand 1 hour or so until set... 

Notes: We prefer Ener-G Egg Replacer 
and Namaste Foods Gluten Free 
Organic Perfect Flour Blend. 


