ME Recipe: Jilian’s Cleaned-Up Cookie Dough

(adapted from Elena’s Pantry recipe)

Ingredients:

2 cups almond flour

Y4 tsp salt

Y4 tsp baking soda

¥4 cup coconut nectar (or liquid maltitol sweetener)
Y4 cup vegetable shortening

1 TB vanilla extract

1/3 cup semi-sweet or dark chocolate chips

Directions:

Place almond flour, salt, baking soda, coconut nectar, shortening and vanilla extract in a
food processor and pulse until a dough forms. Fold in the chocolate chips. Place in the
fridge for at least an hour to chill. Enjoy!



