
This free recipe cannot be redistributed without prior permission from KetoDietApp.com. If you have obtained this recipe from any source other than KetoDietApp.com please contact us.

Low-Carb Lemon Myrtle Shortbread
Hands-on 15 minutes Overall 2 hours 15 minutes

Nutritional values (per shortbread cookie): Total carbs: 1.9 g, Fiber: 0.9 g, Net carbs: 1 g,

Protein: 1.9 g, Fat: 9.7 g, Calories: 97 kcal,

Original recipe, Keto Diet App - The ultimate low-carb diet app

Ingredients (makes 22 shortbread cookies)

2 cups almond flour (200 g/ 7.1 oz)

1/3 cup granulated Erythritol or Swerve (67 g/ 2.4 oz)

1/2 cup + 2 tsp solid extra virgin coconut oil (120 g/ 4.2 oz)

1 tsp powdered lemon myrtle (or substitute with 1 tsp each fresh

lemon zest + chopped thyme)

Instructions

Place the coconut oil in a heat proof jug and melt in the microwave.1.

Combine all of your dry ingredients into a bowl. Pour the coconut oil

into the ingredients and mix well to combine.

2.

Lay a sheet of cling film out on your work surface and place the

shortbread mixture on it. This mixture is still quite crumbly at this

point, so don’t panic.

3.

Very carefully, using the cling wrap to assist you, bring the dough

together to form a brick or a round log. Place in the refrigerator for

two hours until very firm.

4.

Preheat the oven to 180 °C/ 355 °F. Unwrap the dough and use a

sharp knife to cut the dough into 5-10 mm slices. If your dough is

still too crumbly, try placing it in the freezer for 15-30 minutes. I

know this seems fiddly, but trust me it’s worth it.

5.

Place slices on a lined baking tray and bake for 15-20 minutes until

browned. The shortbread will crisp up as it cools, so don’t be upset

when you take it out of the oven and it’s still very soft.

6.

When done, leave it to cool on the try for a little while and then

transfer to a cooling rack.  Store in an airtight container for up to

one week, or freeze for up to 6 months.

7.
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