
Chocolate Chip Cookies 

Jennifer Winder 

 

2 ½ cups almond flour 

½ teaspoon Fijian sea salt 

½ teaspoon baking soda 

½ cup healthy oil, melted (I use butter) 

1 tablespoon vanilla 

½ cup powdered erythritol (Swerve is my favorite brand) 

½ cup chocolate chips (Lilly’s brand chocolate chips) 

¼ cup chopped pecans or walnuts 

1 egg 

 

Preheat oven to 350.  Mix all the wet ingredients together.  In separate bowl mix 

the dry ingredients together (including chocolate chips and nuts).  Mix wet into 

the dry, combine completely.  Scoop into 1 tablespoon balls and place on 

parchment lined baking sheet;  flatten slightly.  Bake for about 7 minutes, or 

until light golden brown.  Enjoy!! 

 


