
INGREDIENTS

2 cups almond flour

1/2 cup dark chocolate chips

1/2 cup maple syrup

1/2 cup avocado oil

1/4 cup cocoa powder

1/4 cup coconut sugar

1 tablespoon vanilla

2 teaspoons instant coffee 

1/2 teaspoon baking soda

1/4 teaspoon fine salt

coarse finishing salt

SALTED MOCHA COOKIES

DIRECTIONS  

preheat the oven to 350.

combine almond flour, cocoa powder, coconut

sugar, instant coffee, baking soda, & salt in a

medium size mixing bowl. add in the

chocolate chips & give them a stir.

add in the maple syrup, oil & vanilla & stir until

completely combined into a dough.

use a medium cookie scoop to measure dough

balls onto a silpat liner on a rimmed baking

sheet.

wet the palm of your hand & press dough

slightly to flatten. sprinkle with finishing salt.

bake 10-12 minutes, until edges look done. i

highly recommend using a silpat liner. these

liners are extraordinarily useful in keeping

chocolate cookies from burning.

allow cookies to cool on cookie sheet for 10

minutes then transfer to a paper towel lined

cooling rack.
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https://www.amazon.com/gp/product/B07QM3DD5Z/ref=as_li_qf_asin_il_tl?creative=9325&creativeASIN=B07QM3DD5Z&ie=UTF8&linkCode=as2&linkId=fbc0111451126ac7a1f76f067db3ec50&tag=benourished07-20
https://www.amazon.com/gp/product/B07FXQY1BQ/ref=as_li_qf_asin_il_tl?creative=9325&creativeASIN=B07FXQY1BQ&ie=UTF8&linkCode=as2&linkId=9454d4d003a8c1b3d3b7de4ae98e3367&tag=benourished07-20
https://www.amazon.com/gp/product/B01IPZUZW4/ref=as_li_qf_asin_il_tl?creative=9325&creativeASIN=B01IPZUZW4&ie=UTF8&linkCode=as2&linkId=f1b6b6960f48dfa05ffe56b70463bc4d&tag=benourished07-20
https://www.amazon.com/gp/product/B00M08ZKNC/ref=as_li_qf_asin_il_tl?creative=9325&creativeASIN=B00M08ZKNC&ie=UTF8&linkCode=as2&linkId=e6115b9e346b68ae9bad52aea548db08&tag=benourished07-20
https://www.amazon.com/gp/product/B06XKSFW4P/ref=as_li_qf_asin_il_tl?creative=9325&creativeASIN=B06XKSFW4P&ie=UTF8&linkCode=as2&linkId=f81257c5d4d38f55fd891efa3d3d1e25&tag=benourished07-20
https://www.amazon.com/gp/product/B0000CDVD2/ref=as_li_qf_asin_il_tl?creative=9325&creativeASIN=B0000CDVD2&ie=UTF8&linkCode=as2&linkId=08aaef2b01d21c6cfa784f60207cfb04&tag=benourished07-20
https://www.amazon.com/gp/product/B00008T960/ref=as_li_qf_asin_il_tl?creative=9325&creativeASIN=B00008T960&ie=UTF8&linkCode=as2&linkId=90b1ffc37c72dc22514f4c6493fd670b&tag=benourished07-20
https://www.amazon.com/gp/product/B0064OM53G/ref=as_li_qf_asin_il_tl?creative=9325&creativeASIN=B0064OM53G&ie=UTF8&linkCode=as2&linkId=a0b4c33742d68b6ad121be00b4816209&tag=benourished07-20
https://www.amazon.com/gp/product/B00008T960/ref=as_li_qf_asin_il_tl?creative=9325&creativeASIN=B00008T960&ie=UTF8&linkCode=as2&linkId=90b1ffc37c72dc22514f4c6493fd670b&tag=benourished07-20
https://www.amazon.com/gp/product/B00030CGKY/ref=as_li_qf_asin_il_tl?creative=9325&creativeASIN=B00030CGKY&ie=UTF8&linkCode=as2&linkId=12c7a64eb95d0f58321567cebf904299&tag=benourished07-20

