Chewy Almond Cookies
2 cups almond flour
½ cup unsweetened shredded coconut
½ cup sliced almonds, chopped walnuts or pecans
½ cup dried apricots, raisins, tart cherries or
cranberries, chopped
½ cup cocoa nibs*, mini chocolate chips
½ cup real maple syrup or honey
¼ cup coconut oil, melted
½ teaspoon baking soda

Preheat oven to 350 degrees. Line a baking sheet with parchment
paper. In a medium to large size bowl, combine all ingredients and
mix well. The dough will be loose but will stick together when
pressed.
Press dough into 1 in balls and place 2 inches apart on lined baking
sheet. Press the dough balls with your hand to flatten slightly.
Bake in preheated oven for 12 minutes until slightly golden.
Cookies will be soft. Allow to cool completely on baking sheet so
they can firm up before eating.
Store cooled cookies in a sealed container. If not going to eat right
away, keep in the refrigerator or freezer. You can also pre-make
the dough and scoop into balls within two days or make dough
balls and freeze them to have fresh hot cookies anytime.
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Other Combinations:

White Chocolate Cranberry Chewy Almond Cookies

•
•
•

Apricots and Coco Nibs with sliced almonds
Cranberries and white chocolate chips with pecans (these were extra sweet as the cranberries and
white chocolate chips have extra refined sugar in them).
Raisins with walnuts and 1-teaspoon cinnamon

*Note the smaller pieces of chocolate tend to keep the cookies together better. You can also omit the
chocolate all together if you prefer like I did in the cinnamon raisin ones.
*Coco nibs are a pure form of unsweetened chocolate. They are peeled and crumbled from whole cacao
bean.
One more note….If you don't care about dairy free or don't have coconut oil at home, butter works just
fine too!
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