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Double Chocolate Brownie Cookies

Recipe makes 12 x 3.5" cookies.  

 

 

 

 

 

 

INGREDIENTS 

1 C (250g) almond butter 

3/4 C + 2 tbsp (125g) coconut 

3/4 C (33g) cacao powder  

1 tsp baking soda 

1/8 tsp sea salt 

1 1/2 tsp pure vanilla extract

1 large egg 

1/2 C (120g) dairy-free dark 

cookies, if you like.  I used Enjoy Life 

free version for Paleo! 

MAKE IN ADVANCE: 

• After forming the cookie dough 

them off whenever you want.  Simply allow the dough balls to defrost slightly on the parchment

lined baking sheet for about 15 minutes or when you can easily press them down with your 

fingers to 1/2" thick circles.  Use fingers to 

• You may prefer to enjoy the cookies freshly baked

airtight container and discover

be firmer and colder, obviously

PDF Double Chocolate B

 

Double Chocolate Brownie Cookies  { gluten-free, dairy-free, refined sugar free, paleo }

g) coconut palm sugar  

 

1 1/2 tsp pure vanilla extract 

dark chocolate chips plus additional chips to dot the tops of

Enjoy Life Dark Chocolate Morsels.  Make sure you use 

dough into balls, they can be frozen in an airtight container to be baked 

them off whenever you want.  Simply allow the dough balls to defrost slightly on the parchment

lined baking sheet for about 15 minutes or when you can easily press them down with your 

Use fingers to smooth edges.  Bake at 350f for 10 minutes.

cookies freshly baked.  I froze some of the baked cookies 

discovered that I enjoyed them straight from the freezer as well 

older, obviously)!  Otherwise rest to room temperature to eat.  Your choice

www.saltnpepperhere.com 

PDF Double Chocolate Brownie Cookies Paleo 

1 

free, refined sugar free, paleo } 

to dot the tops of the formed 

use a refined sugar 

can be frozen in an airtight container to be baked 

them off whenever you want.  Simply allow the dough balls to defrost slightly on the parchment-

lined baking sheet for about 15 minutes or when you can easily press them down with your 

350f for 10 minutes. 

baked cookies in an 

as well (they will 

Your choice :) 
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METHOD 

Preheat oven to 350f.  Line 2 baking sheets with parchment paper.

Place almond butter and coconut sugar into a large mixing bowl and mix them well together using a 

wooden spoon (along with a fair amount of aggression).

Using a sift held over the mixing bowl, sift in the cacao pow

of a spoon to push any lumps through the sieve.  

well combined.  Stir in chocolate chips.  

Form the dough into 12 equal-sized balls (eac

{ See "Make In Advance" note for freezing the dough balls to bake later }

Space dough balls 2.5" apart on the lined baking sheets.  Firmly press down with your f

into cookies ~1/2" thick.  Use your fingers to shape the scraggly edges smooth.  Dot a few more 

chocolate chips on top of each cookie as you deem necessary.  Now you may opt to sprinkle a few bits of 

flakey sea salt, purely optional.  I like

sweet (the way I like it) so you don't want to knock th

Bake 10 minutes.  Allow the cookies to

prematurely as they are quite fragile at this stage

transfer them to a wire rack to cool to room temperature.  

Enjoy them fresh or store fully cooled cookies in an airtight container for a few days

soften).  You can also store them in the freezer for much longer

the craving hits!  Since I always freeze my cookies, 

enjoyable straight from the freezer 

Enjoy xx 
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Preheat oven to 350f.  Line 2 baking sheets with parchment paper. 

ond butter and coconut sugar into a large mixing bowl and mix them well together using a 

wooden spoon (along with a fair amount of aggression). 

Using a sift held over the mixing bowl, sift in the cacao powder, baking soda and sea salt.  Use the back 

of a spoon to push any lumps through the sieve.  Mix well.  Add vanilla extract and egg.  Again mix 

tir in chocolate chips.   

sized balls (each ~46g if you are a freak like me and use a scale

{ See "Make In Advance" note for freezing the dough balls to bake later } 

Space dough balls 2.5" apart on the lined baking sheets.  Firmly press down with your f

Use your fingers to shape the scraggly edges smooth.  Dot a few more 

chocolate chips on top of each cookie as you deem necessary.  Now you may opt to sprinkle a few bits of 

I like a few flakes but don't go overboard - this cookie is not ov

) so you don't want to knock that ideal sweet-salty balance off. 

Bake 10 minutes.  Allow the cookies to cool 15 minutes on the tray.  Resist the temptation to 

as they are quite fragile at this stage before fully cooling.  After 15 minutes

transfer them to a wire rack to cool to room temperature.   

tore fully cooled cookies in an airtight container for a few days (but they will 

.  You can also store them in the freezer for much longer and take them out to enjoy whenever 

Since I always freeze my cookies, I made the happy discovery that these

 :)      
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ond butter and coconut sugar into a large mixing bowl and mix them well together using a 

der, baking soda and sea salt.  Use the back 

vanilla extract and egg.  Again mix until 

and use a scale for this).  

Space dough balls 2.5" apart on the lined baking sheets.  Firmly press down with your fingers to flatten 

Use your fingers to shape the scraggly edges smooth.  Dot a few more 

chocolate chips on top of each cookie as you deem necessary.  Now you may opt to sprinkle a few bits of 

this cookie is not overly 

 

esist the temptation to move them 

After 15 minutes, carefully 

(but they will 

and take them out to enjoy whenever 

these are quite 


