
Cassava Walnut Chocolate Chip Cookies
14 ingredients · 30 minutes · 24 servings

Directions

1. Set oven to 350 degrees Fahrenheit and line 2 large baking sheets with unbleached
parchment paper.

2. In a medium-sized mixing bowl, whisk the egg with a fork. Add the coconut sugar,
coconut oil, raw honey and vanilla extract. Beat with an electric beater on ‘Low’ until
combined.

3. In a separate medium-sized mixing bowl, combine the cassava flour, cinnamon, baking
soda, baking powder and sea salt. Mix with a fork until thoroughly combined.

4. Add the dry ingredients to the wet ingredients and beat with an electric beater on ‘Low’
until combined, pausing to scrape the sides of the bowl with a spatula as needed.

5. Stir in the walnuts, chocolate chips and shredded coconut with a spatula, until thoroughly
combined with the batter.

6. Add the 3 tbsp. of almond milk (1 at a time) to the mixture for more moisture, as needed.

7. Using a 1 tbsp. measure, scoop the batter and drop onto the baking sheet, pressing
down gently with few fingers to flatten, if desired.

8. Bake for approx. 10 minutes, or until golden brown. Monitor closely near the end of
baking time.

9. Once removed from the oven, allow to fully cool on the baking sheet prior to handling the
cookies, as they are very delicate at this point in time. Then, if not consuming right away,
store in an airtight container in the fridge, using parchment paper to separate the layers
of cookies within the container. Enjoy!

Notes

Cassava Flour
I love the cassava flour option provided by the brand 'Bob's Red Mill'.

'Ceylon' Cinnamon
'Ceylon' cinnamon is true cinnamon. I love the option provided by the brand 'Simply Organic'.

Ingredients

1 Egg

1/4 cup Coconut Sugar (unrefined, organic)

1/2 cup Coconut Oil (unrefined, organic)

1/4 cup Raw Honey (unpasteurized)

1 tsp Vanilla Extract (alcohol-free)

1 cup Cassava Flour

1 tsp Cinnamon ('Ceylon' variety)

1/2 tsp Baking Soda (aluminum-free)

1/2 tsp Baking Powder

1/4 tsp Sea Salt (pink Himalayan, or variety of
choice)

1/2 cup Walnuts (broken into pieces)

1/3 cup Dark Chocolate Chips (mini, dairy-free)

1/3 cup Unsweetened Shredded Coconut

3 tbsps Unsweetened Almond Milk (plain, as
needed)
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Serving Size
For this recipe, 1 serving size = 1 cookie.
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