
Low-Carb Chocolate Chip Cookies

These chocolate cookies are the perfect snack 
for in between meals, when you are craving 

something sweet or even post workout.

PREP: 20 mins TOTAL: 40 mins SERVINGS: 12 2 scoops
BN Pure PRO

1 large
Egg

½ cup
Smooth

Almond Butter

⅛ cup
Golden Monkfruit 

Sweetener

½ tsp
Vanilla 
Extract

3 drops
Liquid
Stevia

¼ tsp
Baking
Soda

⅛ cup 
Sugar-Free 

Chocolate Chips

⅛ cup
Chopped Raw 

Organic Walnuts

¼ tsp
Pink Salt



BENEFITS
High in Protein

Healthy Fat Sources

Keeps You Satisfied in 
Between Meals

PRODUCTS

BN Pure Pro
Baking Pan
Baking Paper
Electric Mixer
Spoon
Spatula
Large Bowl

Serve or store in the 
refrigerator for up to a 
week or in the freezer for 
up to 3 months.

NOTES

www.bnhealthy.com.au

support@bnhealthy.com.au

PREHEAT OVEN BLEND INGREDIENTS ADD CHOCOLATE 
CHIPS & WALNUTS 

FLAT INTO A 
ROUND SHAPE

BAKE

1 2 3

5

Preheat the oven to 180°C. 
Line a baking paper on a 
baking pan.

Place all the ingredients 
except the chocolate chips 
and walnuts in a mixing 
bowl. Using an electric 
mixer, mix into a smooth 
dough.

Add the chocolate chips and 
walnuts to the dough, and 
mix with a spoon.

Place 1 heaping tablespoon of 
dough on the prepared 
baking sheet. Repeat, spacing 
the cookies about ½ inch 
apart until all the dough has 
been used. You should get 
about 12 cookies. Using your 
hands, flatten each cookie 
into a round shape.

Bake for 10 minutes. To 
check for doneness, gently 
insert a fork or toothpick 
into one cookie; they are 
ready if it comes out clean. 
If not, return to the oven 
for 1 to 2 minutes.

LET IT COOL & SERVE6
Remove from the oven and 
set aside to cool on the 
baking paper for 10 minutes. 
The cookies will harden and 
become less crumbly as they 
cool. Serve and enjoy!
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