
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.

Keto Linzer Cookies
Hands-on 25 minutes Overall 1 hour 30 minutes

Nutritional values (per serving, one sandwiched cookie): Total carbs: 4.3 g, Fiber: 2 g,

Net carbs: 2.2 g, Protein: 4.2 g, Fat: 14.2 g, Calories: 156 kcal,

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

Ingredients (makes 12 sandwiched cookies)

1 3/4 cups of almond flour (175 g/ 6.2 oz)

1/4 cup coconut flour (30 g/ 1.1 oz)

1/2 tsp xanthan gum

3/4 stick unsalted butter, softened (85 g/ 3 oz)

1/2 cup granulated Erythritol, Swerve or low-carb sweetener of

choice (100 g/ 3.5 oz)

1 large egg

1 tsp sugar-free vanilla extract

3 tbsp Super Smooth Low-Carb Strawberry Jam to fill (45 g/ 1.6 oz)

2 tsp powdered Erythritol or Swerve to dust

Instructions

Sift all of your flours together, along with the xanthan gum.1.

Cream the butter and sweetener together until light and fluffy and

then add the egg and vanilla and combine well. Add the dry

ingredients, mixing until a soft dough forms.

2.

Tip the dough out onto some cling wrap and form a disc. Wrap and

then chill for 30 minutes.

3.

Remove from the fridge and roll out to about 1/2 cm (1/4 inch) thick.

Using a cookie cutter, cut out 24 cookies.

4.

Create heart-shaped cut outs in 12 of your cookies and lay them

out on lined baking trays.

5.

Chill on the trays in the fridge for a further 30 minutes. Meanwhile,

preheat your oven to 160 °C/ 320 °F (conventional), or 140 °C/

285 °F (fan assisted).

6.

Transfer the cookies in the oven and bake the cookies for 15

minutes, until they are just starting to colour on the edges. Remove

and cool on racks.

7.

To complete the cookies, you will need to prepare our Super

Smooth Low-Carb Strawberry Jam. If you don't have any, it will take

an extra 1 hour.

8.

Pace 1 tsp of jam on the bottom cookie and slowly press the

cut-out cookie on top, spreading the jam in an even layer

between them and filling the heart-shaped window.

9.

Prior to serving, dust with powdered sweetener.10.

These cookies are not suitable for making in advance and

storing. Assemble them just before serving.

11.

Store cookies (without filling) in an airtight container, in the

pantry for up to 10 days. You can also freeze them for up to 4

months.

12.
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