Snickerdoodles - Paleo

e 2 cups blanched almond flour (regular almond meals works as well)
e ‘s teaspoon celtic sea salt
e % teaspoon baking soda
e 1 teaspoon ground cinnamon
e Y, cup coconut oil, butter or palm shortening
e 2 tablespoons honey or agave
e Y% cup coconut sugar or raw evaporated can sugar for dipping
e 1 tablespoon ground cinnamon for dipping
1. Inafood processor, combine the almond flour, salt, baking soda, and cinnamon
2. Pulse in the coconut oil and honey
3. Scoop 1 tablespoon of dough, and roll into a ball with wet hands.
4. Roll wet ball in coconut sugar and cinnamon to coat
5. Place ball on a parchment paper lined baking sheet
6. Flatten ball with palm of your hand
7. Bake at 350° for 7-9 minutes
8. Cool and serve

Makes 20 cookies - this recipe can be doubled and once you try them you won't ‘bother’
with just one batch.


http://www.shareasale.com/r.cfm?b=215045&u=412167&m=25930&urllink=&afftrack=
http://www.amazon.com/gp/product/B000EITYUU?ie=UTF8&tag=elanaspantryc-20&linkCode=as2&camp=1789&creative=390957&creativeASIN=B000EITYUU
http://aff.nuts.com/aff_c?offer_id=68&aff_id=33&url_id=60
http://aff.nuts.com/aff_c?offer_id=68&aff_id=33&url_id=90
http://www.amazon.com/gp/product/B004WOMWWE/ref=as_li_ss_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B004WOMWWE&linkCode=as2&tag=elanaspantryc-20
http://www.amazon.com/gp/product/B001EO616S/ref=as_li_ss_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B001EO616S&linkCode=as2&tag=elanaspantryc-20
http://aff.nuts.com/aff_c?offer_id=68&aff_id=33&url_id=90
http://www.amazon.com/gp/product/B002I5DMTQ/ref=as_li_ss_tl?ie=UTF8&tag=elanaspantryc-20&linkCode=as2&camp=1789&creative=390957&creativeASIN=B002I5DMTQ
http://www.amazon.com/gp/product/B001IZIC8I/ref=as_li_ss_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B001IZIC8I&linkCode=as2&tag=elanaspantryc-20

