Sweet Potato Biscuits
I was at a recent social event and someone made gluten-free sweet potato biscuits. I was so excited that
there was something there I could actually eat. They were so good I asked for the recipe. When I got it
and saw all that was in the original recipe I knew that I had to re-create it making them healthier. These
were not only delicious, but also quick and easy to make!
Cook time: 20-25 minutes
Prep time: 10 minutes
Total time: 30-35 minutes
Yield: 16 large biscuits
Ingredients:
• 2 cups mashed cooked sweet potatoes
• 3 cups almond flour
• 2 tbsp baking powder
• 1 tsp salt
• ¾ cups coconut oil, solid
• ¼ cup honey
• ¼ cup almond milk
• 1 tbsp cinnamon
Directions
1. Preheat oven to 400F.
2. Peel and chop 1 extra large sweet potato. Boil for about 10 minutes until soft. Drain and mash.
3. While sweet potatoes are cooking, mix together almond flour, baking powder and salt.
4. Cut in solid coconut oil with fork.
5. Combine mashed sweet potatoes and honey.
6. Mix with flour mixture and add almond milk.
7. With a spoon or ice cream scoop, drop biscuits on a baking sheet.
8. Bake for 10-15 minutes until golden brown.
9. Serve warm. You can also drizzle with honey.
Nutritional Value Per large biscuit
246.5 Calories 18g Fat 18.3g Total carbs

3g Fiber

15.3g Net carbs

5.7g Protein
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