

	1: gluten-free  brownies
	2: liagriffith.com
	4: Preheat the oven to 350ºF. Line an 8×8-inch square baking pan with parchment paper or cupcake pan of 12 with cupcake papers.Melt the dark chocolate and coconut oil in a saucepan over low heat, gently stirring. In a mixing bowl whisk together the brown sugar, almond or hazelnut meal, coconut flour, fine sea salt and baking soda. Add the beaten eggs, vanilla extract and melted dark chocolate mixture. Beat on low-medium for two minutes, until the batter begins to thicken. If you are adding nuts, stir in the nuts by hand. Spread the batter into the prepared baking pan or use a cookie scoop for the cupcake pan. Bake in the preheated 350ºF oven for 32 to 35 minutes for the cake pan and 20-15 minutes for the cupcake pan, or until the brownies are set. Cool on a wire rack or eat them warm with dairy-free coconut ice cream and strawberries.
	3: • 1 cup of dk chocolate chips• 1/2 cup organic coconut oil• 1 cup light brown sugar (not packed)• 1/2 cup almond or hazelnut meal• 1/4 cup coconut flour• 1/2 teaspoon fine sea salt• 1/4 teaspoon baking soda• 3 eggs, beaten• 1 tablespoon vanilla• 1/2 cup chopped pecans (optional)
	5: gluten-free  chocolate chip cookies
	6: liagriffith.com
	7: • 1 cup of dk chocolate chips• 1/2 cup organic coconut oil• 1 cup light brown sugar (not packed)• 1/2 cup almond or hazelnut meal• 1/4 cup coconut flour• 1/2 teaspoon fine sea salt• 1/4 teaspoon baking soda• 3 eggs, beaten• 1 tablespoon vanilla• 1/2 cup chopped pecans (optional)
	8: Preheat the oven to 350ºF. Line an 8×8-inch square baking pan with parchment paper or cupcake pan of 12 with cupcake papers.Melt the dark chocolate and coconut oil in a saucepan over low heat, gently stirring. In a mixing bowl whisk together the brown sugar, almond or hazelnut meal, coconut flour, fine sea salt and baking soda. Add the beaten eggs, vanilla extract and melted dark chocolate mixture. Beat on low-medium for two minutes, until the batter begins to thicken. If you are adding nuts, stir in the nuts by hand. Spread the batter into the prepared baking pan or use a cookie scoop for the cupcake pan. Bake in the preheated 350ºF oven for 32 to 35 minutes for the cake pan and 20-15 minutes for the cupcake pan, or until the brownies are set. Cool on a wire rack or eat them warm with dairy-free coconut ice cream and strawberries.


