
 
Vegan & Gluten-Free Chocolate Almond Cookies
Cook Time: 0 min prep Time: 0 min total Time: 0 min servings: 0
Makes 16-18 Cookies

Ingredients: 

1 tablespoon + 1 teaspoon flaxseeds
1/2 cup water
1 cup walnuts
1 cup almond flour
1 tsp baking soda
1 tsp baking powder
1 tsp cardamom powder
1/4 tsp salt
1/4 cup gluten-free flour (or 1 tablespoon coconut flour)
1 cup pitted dates, soaked if needed
2 tsp pure vanilla extract
1/2 cup chopped 70% chocolate or dairy-free chocolate chips
1/4 cup almonds, roughly chopped

Instructions: 

1. Preheat the oven to 350°F (175°C). Line a cookie sheet with parchment or a silicon baking mat.
2. Place the flaxseeds in the spice grinder and grind until a powder forms. Add the water and process

until the mixture is well combined and slightly thick. Set aside to thicken a little more. You can also do
this in a small bowl and whisk well by hand.

3. Place the walnuts into the food processor fitted with the metal blade. Process for about 2 minutes until
the walnuts start to look like walnut butter but still a bit dry. Add the almond flour and pulse a few
times to combine the two ingredients. Add the remaining dry ingredients – the baking soda, baking
powder, salt, cardamom and flour. Pulse just to combine. Transfer the nut mixture to a bowl. Wipe the
food processor but don’t wash.

4. Place the pitted dates (drain if soaked) into the food processor and pulse until they are almost like a
paste. Next, add the vanilla along with the reserved dry mixture to the date mixture in the food
processor. Pulse for just a few turns to combine. At this point, add the flax and water mixture to the
food processor and process just to combine, do not over-mix. Scrape the mixture back into the mixing
bowl. Add the almonds and chocolate and fold to mix through.

5. Let the mixture sit for a few minutes before forming.
6. To bake the cookies, roll into round balls and then flatten — the cookies will not spread out during

baking.
7. Place the cookies into the preheated oven and bake for 15 to 18 minutes. When done, the cookies

should hold together, yet still be moist in the middle.
8. Let cool for a few minutes on the baking tray and then carefully remove them and let them cool on a

cooling rack.
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