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MONDAY, AUGUST 30, 2010 

New Moon Kitchen Cookies {review}  

 

 

With ChubbyBoy's dairy allergy and the nut-free food requirements of our 

montessori school, I'm always on the lookout for allergen free foods for the 

kiddos. New Moon Kitchen recently sent us a sample of their dairy, egg, 

wheat, peanut & nut-free cookies to try out. They're described as totally 

natural, totally delicious gourmet baked goods. I was hoping that they would 

taste okay - I mean can you really make good cookies without butter or eggs? 

YES! Holy smokes - these cookies are better than the usual stuff I buy (and 

make)!  

 

New Moon Kitchens sent us a variety of cookies plus their granola to try out. 

We tried: 

 

Mokas - espresso, chocolate and cinnamon. I claimed these ones for me! They 

were a fantastic afternoon snack with a cup of coffee or tea. 

Momints - peppermint and chocolate in a brownie like cookie. GoGirl 

devoured these ones and is still asking for more. 

Mackies - coconut and chocolate. You wouldn't even know these were gluten 

free if it didn't say so on the box - a real treat! I shared these with Gluten-

free Grandpa and he gobbled them up. 



 

  

  

 

 

  

 

 

 

 

Martini Momma  

Chocolate Chip - the classic - delicious. 

Ginger snappers - ginger cookies with pieces of real ginger. 

Bite Me - sunflower and sesame seeds, raisins in a crispy oat crunch 

Goldies - classic oatmeal cookie, perfect for dipping in milk (or in 

ChubbyBoy's case, soymilk) 

Spicy Bites - spicy chocolate cookies - for something unexpected! 

 

If you have a kiddo with an allergy or are just looking for a school safe treat, 

check out New Moon Kitchen. 
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