PEANUT BUTTER COOKIES
GLUTEN-FREE
Makes approximately 25 cookies

INGREDIENTS:

% C unrefined coconut oil, at room temperature

1 C coconut sugar

1 C smooth or crunchy peanut butter, unsalted

1 egg, at room temperature

1 TSP vanilla extract

1 TSP lime zest (optional, but I highly recommend including)
% C sorghum flour

% C chickpea flour

% TSP sea salt

% TSP cardamom (optional, but highly recommend including)
% TSP baking soda

INSTRUCTIONS:

Preheat oven to 350 degrees.

In large mixing bowl, combine coconut oil and coconut sugar, stirring well for a wet-sand
consistency. Add peanut butter and mix thoroughly until creamy. Add egg, vanilla, and
lime zest and mix until egg is completely incorporated into batter.

In a separate medium bowl, combine sorghum flour, chickpea flour, sea salt, cardamom,
and baking soda. Mix well. Combine dry ingredients with wet ingredients. Stir to mix
thoroughly.

Using a tablespoon, scoop balls of cookie dough onto a cookie sheet lined with
parchment paper, approximately 1.5” apart. Using the back side of a fork, press firmly
into each ball of cookie dough to form the cross-hatch pattern. To keep fork from
sticking, dip it in water between presses.

Bake for 11 minutes or until cookies have a little resistance when gently pressed.
Remove from heat and let cool for 3 to 5 minutes. Transfer to cooling rack with spatula.

Eat warm, or once cool, store in covered storage for up to 1 week in cool space and up
to 1 month in freezer.

Recipe from naked foods cookbook.
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