
Gluten Free Thursday: Extremely Soft And Madly Delicious 
Coconut And Almond Cookies

Ingredients:

Diffculty: Easy
(makes about 20 cookies)

For cookie dough:
1.5 dl + 2 tbsp (or 3/4 cup) coconut four
2 tbsp almond four
a pinch of salt
4 eggs
1 dl + 4 tsp (or 1/2 cup) granulated white sugar
4 tbsp coconut sugar
1/2 tsp vanilla extract
1 dl + 4 tsp (or 1/2 cup) coconut oil, melted and cooled slightly

To coat the cookies with, before baking:
2 tbsp granulated white sugar
2 tbsp ground cinnamon

Instructions:

1. In a small bowl, mix coconut four, almond four and salt. 

2. In a mixing bowl, put eggs, granulated white sugar and coconut sugar, and whisk from medium 
to high speed for about 4 minutes, or until it gets creamy. 

3. Add vanilla extract and melted coconut oil and continue to whisk until ingredients are 
incorporated.

4. Add four mixture and continue whisking until you have a smooth mixture. At this point the 
dough will be very soft and rather fuid.

5. Transfer the dough into a medium size bowl and cover with a stretch flm. Put in the fridge for 3
to 4 hours or better overnight.

6. When the time comes to bake the cookies, frst preheat the oven to 180C. Also, in a small 
bowl, mix sugar and cinnamon.

7. Take the cookie dough out of the fridge. Take 1 tablespoon from the dough and gently shape it 
into a ball, then roll in the sugar-cinnamon mixture. Put ready balls on an oven tray with a baking 
paper (they will spread a little so I recommend to put them a little separate from each other, 
about 2 cm difference in between - so my photo is a little misleading) and bake for 18 to 20 
minutes, until they start to look like they are getting crispy. When they are out of the oven, let 
them cool for 10 minutes and then transfer to a wire rack. Enjoy with fresh tea or coffee!


