
Sugar-Free Chocolate 
Wreath Cookies

DOCTOR
RECIPE

• 2 frozen bananas (or 2 very ripe bananas)
• 2 egg whites, whipped
• 1 cup chopped dates
• 1 ½  cups raisins 
   (I like the golden raisins, but use what you have)
• 1 ½  cups rolled (also called old-fashioned) oats
• 1 tablespoon cocoa powder 
  (my favorite brand is Hershey’s Special Dark)
• 1 teaspoon cinnamon
• ½ teaspoon pure vanilla extract
• ¼ teaspoon salt
• ¼ cup dried cranberries (for decoration)
• ¼ cup pistachios, chopped in half (for decoration)

Ingredients
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Directions
Heat the oven to 350 degrees and call in the kids! Take 
the bananas out of the bag and squeeze them in the 
peels. It’s fun, messy, and a perfect job for your helpers. 
Remove the peels and put the chunky mixture into a 
large bowl.

I use my food processor to pulse together the dates and 
raisins into a paste or butter-like consistency. Add the 
egg, cinnamon, vanilla and salt to the food processor and 
mix. Pour into the bowl with the bananas. 

Stir in the oatmeal and cocoa powder until the mixture is 
fully incorporated. Let the mixture sit for at least 10 min-
utes, or until any liquid is absorbed.

Line your cookie tray with parchment paper or a Silpat 
nonstick sheet (or spray with a nonstick spray). Drop by 
the spoonful onto the tray. Flatten with the palm of your 
hand and then press the center out with a fi nger to form 
a wreath—a perfect kid job. 

Bake 20 to 25 minutes, or until set (but not fi rm). Transfer 
cookies to a wire rack and immediately decorate with 
cranberries and pistachios (they are your ornaments) 
while still warm; this is another good task for your help-
ers. Cool on a wire rack. Makes about two dozen cookies. 
Store in an airtight container for up to a week—but they 
won’t last that long!Holiday helpers: Charlotte 

and Bryce Dunn help Chris 
Xaver make her wreath cookies.


