
Prep Time

10 minutes

Nutrition Ingredients

Peanut-free, seafood-free, shellfish-free,

dairy-free, soy-free, gluten-free

20 minutes

Mixing bowl, Whisk, Oven, Baking

sheet, Parchment Paper

12 cookies

Allergens

Total Time

1 cup almond flour

1 scoop Natural Force Vanilla Chai Protein

Powder

1 tsp cinnamon

½ tsp ginger

¼ tsp sea salt

2 large eggs

¼ cup Natural Force MCT Oil

1/3 cup cashew butter

1 tablespoon unsweetened almond milk

1 tsp organic vanilla extract

¼ cup melted coconut butter

½ tsp cinnamon

139 Calories

12g Fat

5g Protein

3g Net Carbs

Required Equipment

For the Drizzle:

Servings
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(continued)

Instructions
Preheat oven to 350F. Line a baking sheet with parchment paper.

In a mixing bowl, combine almond flour, Vanilla Chai Protein Powder, sea salt,

cinnamon, and ginger.

In a separate bowl, whisk your eggs. Add in MCT Oil, cashew butter, almond milk, and

vanilla extract. Whisk until combined and then add the wet ingredients to the dry

ingredients.

Mix together until well incorporated and no dry ingredients remain. The batter should

be relatively thick and able to mold.

Roll the batter into small balls. Place balls on a cookie sheet about 2 inches apart.

Once you have filled up the pan, use a fork to gently press down on each cookie until

they are slightly flat on top.

Move to the oven and bake for 10 minutes. Remove from oven and let cool.

Store in an airtight container up to five days, or they can be frozen and defrosted to

room temperature when ready to eat.

Once cookies are completely cooled, prepare the coconut butter drizzle. In a small

saucepan, combine 1/4 cup of Coconut Butter (or Coconut Manna) with 1/2 tsp of

cinnamon over low heat.

Once coconut butter is completely melted, (about 1-2 minutes) drizzle or spread over

cookies.
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