
Chocolate Chips Muesli Cookies 

Ingredient 

Ingredient – from Swedish Food Market 

(2 set) 

150 gm Hjälteroll muesli with dried berries 

2 bars CHOKLAD MORK chocolate bar 

 

From the market 

250 gm butter (room temp) 

½ cup brown sugar 

½ cup white sugar 

2 fresh eggs 

1 tsp vanilla essence 

2 cups flour 

2 tbsp. rice flour 

2/3 cup cornstarch 

1 tsp baking powder 

½ tsp baking soda 

 

To serve 

Fresh milk to drink 

 

STEPS: 

1. Pre-heat the oven 180 degrees. 

2. Place baking paper in a pan, bake muesli for approximately 5 – 10 min until brown in color 

3. Pre-heat the oven again at 160 degrees. 

4. Mix 250gm of butter at room temperature, ½ cup of brown sugar, 2 eggs and ½ cup of white 

sugar in a bowl.  

5. Place strainer on the mixing bowl. Mix in the strained flour, cornstarch, rice flour, baking 

powder and baking soda, mix well with the sugar mix. 

6. Stir in chopped milk bars in the mixture. 

7. Scoop the cookie dough to the baking tray using a cookie scoop.  

8. Bake for 15 to 20 minutes. Once cooked, leave them to cool for few minutes before keeping 

the cookies in an airtight container. 

9. Serves cookies with a glass of milk. 

 


