
INGREDIENTS:
2 cups "blanched, super fine" almond flour 
(Bob's Red Mill brand a good choice)
2/3 cup coconut flour
1/2 tsp kosher or sea salt
1/2 cup coconut nectar, honey, or maple
syrup
1/2 cup melted coconut oil
1 tsp pure vanilla extract

1 cup coconut butter
1 to 3 tbsp coconut oil

 
   COCONUT GLAZE:

Vegan Almond Flour Cutout Cookies
 

Not overly sweet, these cutout cookies are perfect for my vegan family and friends who need a little treat.  Top
them with the coconut glaze, or eat simply plain (they can double as a "cracker/cookie"), I hope these become a

favorite for your family and friends, too.
 

Makes 24-30 medium-sized cookies

INSTRUCTIONS:
Measure the almond flour, coconut flour, and
salt into a large mixing bowl, and whisk
together well.
In another large mixing bowl, whisk together
the coconut nectar (or honey or maple syrup),
melted coconut oil, and vanilla extract until well
combined.  
Add the dry ingredients to the wet, and mix
with a large spatula or spoon to form a thick
dough.  Pat the dough into a large disk, then
divide the disk into two smaller disks,
approximately 4 inches in diameter each.  
Wrap each disk in plastic, and place in the
refrigerator to chill for at least 30 minutes.  
Preheat oven to 350° F.
Remove the 1st disk of dough from the
refrigerator, remove the plastic wrap, and roll
the dough out between 2 pieces of parchment
or wax paper to 1/4 inch thickness. (Be careful
not to roll the dough too thinly; thicker is
better than too thin).  Leave the 2nd disk in
the refrigerator, as you work with the 1st disk.

Notes:

 This recipe can easily be halved  for                
a smaller batch of cookies.  
 For more decorative cookies, add 
 sprinkles immediately after glazing.
 For a festive glaze, add food 
 coloring.  Dragonfruit, pink pitaya, 
 or black goji berry powders offer 
 healthier options for food dyes.
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Lightly dip your chosen cookie cutter into a small bowl of flour (gluten-free or any flour you
prefer).  Shake off excess flour, and cut shapes into the rolled-out dough.  DO NOT try to pull
out the cut cookies from the rolled-out dough until you have cut in all of the cookie shapes into
the first rolling of the dough.  
Using a metal spatula lightly dipped in flour, gently transfer cut cookies onto a parchment-lined
baking sheet. 
Gather up the remaining dough, reform a disk, and roll out the dough again to 1/4 inch
thickness.  Repeat the previous steps of cutting out your cookies.  (You'll want to work rather
quickly, as the dough is harder to work with as it warms and softens). 
Once you've cut out all the cookies from your 1st disk of dough, remove the 2nd disk from the
refrigerator, and repeat steps to cut out the cookies from the 2nd disk.
Bake the cookies in the 350° F preheated oven for 8-10 minutes, until JUST slightly golden
brown around the edges.  Be careful.  They can burn easily.  Smaller-sized cookies will take less
time.
Allow the cookies to cool on the baking sheets for 15-20 minutes.  Then transfer to a wire rack
to cool completely.

Measure the coconut butter into a small saucepan.  Add 1 tbsp of the coconut oil into the pan,
and over very low heat, warm the ingredients until they melt together and come to a spreadable
consistency.  You may wish to add another tbsp or two of the coconut oil, if the ingredients are
not melting together well, or the consistency is too thick.  Whisk or stir with a spoon constantly,
to prevent burning.  It should only take a few minutes.
Take the glaze mixture off of the heat, and allow to cool for about 15-20 minutes, or until you
can comfortably touch the glaze.  Stir the glaze every 5 minutes as it is cooling. 
When ready to glaze, simply dip the cookies, face down, into the glaze or spread the glaze onto
the cookies with an offset spatula or small knife.  
If using sprinkles, add the sprinkles right after glazing.  
Allow the cookies to set completely, then store in an airtight container for up to 4-5 days.  You
can also store in the freezer and pull out the cookies when you wish to serve.

 
 WHILE THE COOKIES ARE COOLING, MAKE THE COCONUT GLAZE:  
 

 
 IMPORTANT NOTE:
To help the glaze harden up completely, put the cookies in the refrigerator or the freezer for 30
minutes to an hour.  Then they will be perfect! 
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INSTRUCTIONS, continued:


