Fine wy Frod
DARK CHOCOLATE CHUN
TAHINI COOKIES

dry ingredients:

e 1 cup almond flour

e ¥ cup coconut flour
 1tsp. baking soda

« pinch of salt

wet ingredients:

°f li ki
e % cup butter, semi—melted preheat. oven to 350°f and line a baking
sheet with parchment paper

e legg

% cup honey, agave, or maple svrup (I in a medium mixing bowl, combine all the

dry ingredients and stir to combine

prefer honey!)

e % cup coconut sugar or golden monk in a separate large mixing bowl, cream
fruit together all the wet ingredients until fully
1 o combined. transfer dry ingredients to bowl
* % cup tahini with wet ingredients. mix to combine

dash of vanilla extract
fold in the chocolate chunks. roll dough

into a balls (medium/large size) and place
add-ins: on baking sheet. press down on the
e dark chocolate chunks cookies Sllghtly bake for 11-13 minutes
* tlake saltitojtop\(atier cookies have transfer to a wire rack and cool. sprinkle
finished baking) with flake salt. serve & enjoy!!


https://www.wholefoodsmarket.com/product/bobs-red-mill-super-fine-almond-flour-16-oz-b01n9pwycv?utm_campaign=Tahini%20Choc%20Chip%20Cookies&utm_medium=Blog&utm_source=Fine%20with%20Food
https://www.wholefoodsmarket.com/product/enjoy-life-foods-semisweet-chocolate-mega-chunks-10-oz-b007r64i94?utm_campaign=Tahini%20Choc%20Chip%20Cookies&utm_medium=Blog&utm_source=Fine%20with%20Food
https://www.wholefoodsmarket.com/product/maldon-sea-salt-flakes-85-oz-b018skwccm?utm_campaign=Tahini%20Choc%20Chip%20Cookies&utm_medium=Blog&utm_source=Fine%20with%20Food

