
Thank You 
 

Your cookies are handmade using the highest quality ingredients…  

 

Organic steel-cut oats... almond flour... organic cocoa powder... organic coconut oil... 

organic 100% maple syrup... organic sprouted oats... organic bittersweet chocolate 

chips... pure vanilla extract (not artificial)... drug-free eggs from chickens living in free-

range bliss, positively giddy over their organic drug-free winter feed... organic 

cinnamon... gluten-free baking powder... and Himalayan sea salt. 

 

If you’re allergic to… intolerant of… or making the healthy choice to avoid 

gluten, dairy, or white sugar… these cookies are for YOU.  

 

After careful handcrafting (while wearing fresh nitrile gloves), your cookies are baked 

using an accessory designed to distribute convection heat uniformly throughout the oven, 

for more consistent cookies.  

 

When baking is complete, your cookies migrate from the specially accessorized oven onto 

cast iron grates. There they rest and cool while basking under the soothing caresses of 

local breezes.   

 

Having reverently placed each cookie, one at a time, into flaccid clear plastic containers, 

the entire crew then follows the little trolley cart down the hill to the dock, where your 

cookies are gently loaded onto the sailing ship for transport to you.  

 

As the ship casts off, the horn blows twice. There are cries of, “Bon voyage… Happy 

Trails… Safe Travel…” although one time a jokester half-heartedly yelled, “Smell ya later, 

cookie!” 

 

That you’re reading this means the ship arrived and you’re about to savor your healthy 

cookies. I’m smiling while imagining you doing that, and I trust you’re smiling too. While 

the recipe started as mine, now the cookies are yours. Enjoy.  

Wavy Davy    



 

 

 

 

 

Oatmeal Chocolate Chip 

and 

Chocolate Oatmeal Chocolate Chip 

 

905-957-6823  


