
Almond & Coconut Flour Peanut Butter Cookies 

杏仁和椰子粉花生醬餅乾 

Ingredient: 

 1/4 cup coconut flour OR 1/4 cup 
almond flour 

 1/4 cup low-carb sweetener or mix of 
sweeteners (such as erythritol or xylitol) 

 1/4 tsp stevia 
 1 cup unsweetened peanut butter 
 1/4 cup butter, softened 
 2 eggs 
 1/4 tsp salt 
 1 tsp vanilla extract 

Directions: 

1. Preheat oven to 350 degrees. 
2. Mix all ingredients together until well 

combined and dough forms. 
3. Roll balls of dough and place on 

parchment-paper-lined baking sheet. 
4. Bake for 12 – 15 minutes or until edges 

of cookies have browned. 
5. Remove from oven and let cool before 

serving. 

 

 

成分： 

•1/4 杯椰子粉或 1/4 杯杏仁粉 

•1/4 杯低碳水化合物甜味劑或甜味劑混合

物（例如赤蘚糖醇或木糖醇） 

•1/4 茶匙甜菊 

•1 杯不加糖的花生醬 

•1/4 杯黃油，軟化 

•2 個蛋 

•1/4 茶匙鹽 

•1 茶匙香草精 

烹飪方法 

1 烹飪方法 

1.將烤箱預熱至 350 度。 

2.將所有成分混合在一起，直到充分混合併

形成麵團。 

將麵團製成餅乾形狀，然後放在襯有烤紙的

烤盤上。 

4.烘烤 12 – 15 分鐘，或直到餅乾邊緣變成

褐色。 

5.從烤箱中取出，冷卻後再食用。 

 

 


