
                                                                                                       

Almond Cookies 

   
20 30min 15min 15min 

Ingredients 

125g almond butter 

55g coconut oil 

60g keto sweeter (I used Sukrin Monfruit granulated 
sweetener) 

1 tsp vanilla extract 

175g almond meal 

30g coconut flour 

1 large egg 

½ tsp bicarb soda 

pinch salt 

 

 

 

 

 

 

 

 

 

Macros Per Serve  
Calories - 126  I  Fat – 11.1g 
Net Carbs – 0.3g  I  Protein – 4.3g 

 



                                                                                                       

 Conventional Method  

1 Preheat the oven to 170° and line two trays with 
baking paper. 

2 In a saucepan over low heat, mix together the 
almond butter, coconut oil, sweetener and vanilla 
extract until the mix is smooth. 

3 Pour the almond butter mix into a mixing bowl and 
add the remaining ingredients, adding the egg last. 
Mix well to combine. 

4 Scoop out heaped soup spoon sized balls and roll 
gently in your hand to shape. Then place on the 
baking tray. Continue with the remaining mix and 
gently press down on each ball with a fork to flatten 
slightly. 

5 Place the trays in the oven and cook for 12 minutes 
or until the outside starts to golden. 

6 Remove from the oven and set aside for 5-10 mins to 
cool. The cookies will harden as they cool. 

 

Thermomix Method  

1 Preheat the oven to 170° and line two trays with 
baking paper. 

2 Add the almond butter, coconut oil, sweetener and 
vanilla extract to the Thermomix bowl and heat for 3 
mins/80°/sp2. 

3 Add the remaining ingredients to the mix, adding 
the egg last, and combine for 30 sec/sp4/reverse. 

4 Scoop out heaped soup spoon sized balls and roll 
gently in your hand to shape. Then place on the 
baking tray. Continue with the remaining mix and 
gently press down on each ball with a fork to flatten 
slightly. 

5 Place the trays in the oven and cook for 12 minutes 
or until the outside starts to golden. 

6 Remove from the oven and set aside for 5-10 mins 
to cool. The cookies will harden as they cool. 

 
 


