
Marty's Triathlon Cookies II 

(makes approximately 30 cookies) 

 125g unsalted butter 

 175g dark brown sugar 

 1 large (59g) egg 

 200g wholemeal spelt flour 

 ½ teaspoon bicarbonate of soda (baking soda), sifted 

 ¼ teaspoon fine sea salt 

 75g rolled spelt  

 100g chocolate chips (see note) 

 75g dried blueberries 

 75g dried cranberries 

 50g finely chopped candied peel 

 50g blanched roasted hazelnuts, chopped 

 1 teaspoon vanilla extract 

Notes: 

  Any combination of fruit and nuts can be substituted for the ones listed above. 

 Dan Lepard's original recipe used rolled oats and wholemeal wheat flour, so either 

could be substituted if you can't find spelt. 

 If I'm baking these cookies for our own consumption, I use 70% dark chocolate, but if 

I'm baking them for Marty, I use Callebaut baking sticks (44% cacao), broken up into 

pieces. The latter keep their shape when baked, and are much less likely to melt in the 

heat of competition. 

1. Preheat oven to 170C or 150C with fan.  In a medium bowl, whisk together the flour, sifted 

bicarbonate of soda, and salt.  Add the rolled spelt, chocolate, hazelnuts and dried fruit, and 

stir to combine. 

2. In a large mixing bowl, beat the butter and sugar until combined, then beat in the egg and 

vanilla.  Add the dry ingredients and mix until just combined. 

3. Roll the dough into 4cm balls, and place them on a parchment lined baking tray.  Flatten 

each cookie slightly and bake for 15 - 20 minutes. I find that 20 minutes gives a harder, 

chewier cookie which is how Marty prefers them. 

4. Allow to cool on a wire rack.  These cookies will keep for quite a while in an airtight 

container, or they can be sealed in thick plastic bags and frozen until needed. 
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