
COOKIE INGREDIENTS—makes 40 cookies 
 

• 1/3 cup Erythritol, Xylitol, or Monk fruit. (Monk fruit link goes to our favorite.) 

• 1 3/4 cups Almond flour  

• 1/3 cup Cocoa powder  

• 1 tsp Baking Powder  

• 1/4 tsp Salt  

• 1 large Egg - slightly beaten  

• 2 tbsp Butter- melted  

• 1/2 tsp Vanilla extract  

• 1/8 tsp liquid stevia extract OR another 1/4 cup granular sweetener as used above.  

  

COATING INGREDIENTS 
 

• 1-2 tablespoon powdered Monk fruit, powdered erythritol, or powdered Swerve. (More or less to taste.) 

• 1 tablespoon Coconut oil 

• 9 oz Lily's dark chocolate chips or bars chopped into chunks (Stock up when on sale at Sprouts or Whole Foods) 

• 2-3 drips Peppermint Essential Oil to taste. (Or substitute 1 teaspoon Peppermint extract.) 
 
 

COOKIE DIRECTIONS 

1. Preheat the oven to 300F and line two baking sheets with parchment paper.  

2. In a large bowl, combine almond flour, cocao powder, sweetener, baking powder and salt.  

3. Add in egg, butter, vanilla and stevia and stir well until dough comes together.  

4. Roll dough in hands to form a 1 inch ball. A bit larger than a large marble.  

5. Place balls 2-3 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 very flat to about 1/8” thick  

8. Bake cookies until firm to the touch, about 25 more minutes.  

9. Remove and let cool completely before frosting. (They will continue to crisp up as they cool).  

 

COATING  

1. Place a metal bowl over a pot of gently simmering water, not allowing the bowl to touch the water.  

2. Melt coconut oil, powdered sweetener, and chocolate together in the bowl, stirring until smooth.  

3. Remove from heat and stir in peppermint. 

4. Dip cookies into chocolate, using two forks to turn over and fully coat cookie. Hold between 2 forks to 

let excess chocolate drip off.  Then place on waxed paper on a tray. Don ’t let cookies touch each other. 

5. Refrigerate cookies until firm and hard like a Girl Scout Thin Mint.  ENJOY THEM COLD.  

 

Girl Scout style THIN MINT COOKIES 
Below is our adapted easier method. These cookies don’t have the                  
final appearance of a perfectly round Girl Scout Think Mint, but               
this method is much easier and faster than the method at                                
Alldayidreamaboutfood.com   

To make the cookies perfectly shaped 
like real Girl Scout Thin Mints,                  

click on the above video or go to                             
https://youtu.be/fC0hFmKn_0A 

https://youtu.be/fC0hFmKn_0A
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

