
Healthy Vanilla Cookies 

Mahaila McKellar 

Yield: About 3 dozen, 2-inch cookies 

 

Ingredients: 

1 cup organic Butter, softened 

1/2 cup organic Cane Sugar 

1/2 cup organic Coconut Palm Sugar  

1 large organic Egg, from humanely pastured chickens 

3-4 teaspoons real Vanilla Extract (not vanilla flavor or vanillin) 

2 tablespoons organic Milk of choice (I use whole-fat cow's milk) 

1 cup organic Whole Spelt Flour (regular or sprouted) 

1 1/2 cups organic White Flour (Italian 00, Khorasan/Kamut, Einhorn, etc.) 

1 teaspoon aluminum-free Baking Powder 

 

Directions: 

1. In a mixing bowl, cream together the butter and sugars.  Beat 2-3 minutes, until fluffy. 
2. Add the egg and beat for about one minute.  
3. Stir in the vanilla and milk until combined.  
4. In a separate bowl, whisk together the dry ingredients: flours and baking powder.  
5. Add the dry ingredients to the mixing bowl, 1/4 at a time, mixing just until combined.  

Do not over-mix or beat.  
6. Divide dough into 4 "balls" on 4 pieces of bleach-free parchment or waxed paper. (It will 

be very soft). Wrap each ball and flatten to about one inch.  Refrigerate dough balls for 
at least 2 hours, until firm.  

7. Preheat oven to 375°F.  
8. Lightly flour a rolling surface, rolling pin and cookie cutters.  
9. Take out just ONE wrapped dough ball from the refrigerator.  Roll to 1/4 inch thick and 

cut with cookie cutters.    
10. Place cookies one inch apart on a parchment paper lined (or un-greased) cookie sheet.  
11. Repeat with the remaining dough balls.  (If the dough becomes too soft to handle at any 

point, just put it back in the refrigerator until it is firm again.)  
12. Bake cookies for 7-10 minutes.  Cookies are done when the edges are lightly browned.  

Cool completely before enjoying!   



 

Note: Feel free to frost these cookies with your favorite buttercream icing or glaze.  My family 
loves them unadorned, right out of the oven and cooled.  

 


