
Butter Pecan Cookies 

INGREDIENTS 

• 1/2 cup Erythritol, Xylitol, or Monk fruit. (Monk fruit link goes to our favorite.) 

• 1/2 cup melted Grass Fed Butter 

• 1 3/4 cup Almond Flour 

• 2 Tbsp Coconut Flour 

• 1/2 tsp Vanilla 

• 1/2 tsp salt 

• 1/2 cup chopped pecans (Toasted pecans adds a nice extra flavor.)) 

 

 

DIRECTIONS 

1. Preheat oven to 325F and line 2 baking sheets with parchment paper 

2. In large bowl, beat butter and sweetener until light and fluffy 

3. Add remaining ingredients EXCEPT pecans, beat until well combined 

4. Stir in pecans 

5. Roll dough into 1 inch balls and place a few inches apart on cookie sheets 

6. Flatten balls slightly with palm of your hand 

7. Bake 5 minutes, then remove from oven. Using flat-bottom glass, flatten cookies to about 1/4” 

thick 

8. Return to oven and bake for another 10-12 minutes until edges are golden brown. 
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https://www.amazon.com/Erythritol-Sweetener-Granular-Diabetics-Substitute/dp/B0732M4S41/ref=as_sl_pc_tf_til?tag=trinityheal0e-20&linkCode=w00&linkId=fb5a259c8811366a15b66f0a5aa90b82&creativeASIN=B0732M4S41&th=1
https://www.amazon.com/Health-Garden-xFEFF-Xylitol-Sweetener/dp/B003CNOUWQ/ref=as_sl_pc_tf_til?tag=trinityheal0e-20&linkCode=w00&linkId=d7e556d6a9434d50e7c930bad24069ff&creativeASIN=B003CNOUWQ&th=1
https://www.amazon.com/Lakanto-Classic-Monkfruit-Natural-Sweetener/dp/B00CF2B04Q/ref=as_sl_pc_tf_til?tag=trinityheal0e-20&linkCode=w00&linkId=7a6fdf97b9ee18bacaf8b119375bf559&creativeASIN=B00CF2B04Q

