INGREDIENTS

2-1/2 cups almond flour

1 cup mini marshmallows
1/2 cup avocado oil

1/2 cup sliced almonds
1/2 cup mini chocolate chips
1/2 cup maple syrup

1/4 cup cocoa powder

1/4 cup coconut sugar

1 tablespoon vanilla

1/2 teaspoon baking soda
1/2 teaspoon salt

ROCKY ROAD COOKIES

DIRECTIONS

preheat the oven to 350.

combine almond flour, cocoa powder, coconut
sugar, baking soda & salt in a medium size
bowl. add in the sliced almonds, chocolate
chips & marshmallows & give it all a good stir.

combine the avocado oil, maple syrup & vanilla
together in a large measuring cup, then pour
into the dry ingredients. stir well.

line a rimmed cookie sheet with parchment or
a Silpat & use a medium size cookie scoop to
scoop out dough. wet the palm of your hand
with water & gently press cookies into a flat
disc.

bake 8-10 minutes until edges are firm.
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