Peppermint Crisp Cookies
20-25 Minutes

18 Cookies

Easy

INGREDIENTS
1C
45g
70g
2tsp
90g

Blanched Almond Flour
Butter, softened
Sugar Free Sweetener, powdered (I use Natvia)
Peppermint Extract, unsweetened
Sugar Free Dark Chocolate (optional)

METHOD
1. Preheat oven to 160ºC/320ºF fan forced or (150ºC/300ºF standard bake).
2. Place almond flour and powdered sugar free sweetener into a medium sized mixing bowl. Whisk to
incorporate together and break up any clumps.
3. Add the peppermint extract and softened butter, then using a wooden spoon or spatula, stir and work the
mixture until it forms a cohesive cookie dough. There should be no lumps of butter showing through.
4. Line a cookie sheet with non-stick baking paper.
5. Divide the cookie dough into 18 portions and shape into discs (if you want round cookies) or batons (if you
want oval cookies). Allow room for the cookies to spread as they bake.
6. Place the cookies on the middle rack of the oven and bake for 12-15 minutes until pale but just turning golden
around the edges. Remove from the oven but leave the cookies on the cookie sheet to firm up for 3-5
minutes before transferring to a wire rack to finish cooling. The cookies will be very soft to the touch when
they first come out of the oven but will firm up as they cool.
7. While the cookies are cooling, chop the chocolate into little pieces or shavings and place in a small heatproof
bowl. Microwave on high in 15-30 second bursts till smooth and melted, stirring in-between bursts. Do not
overheat the chocolate or it will become burnt and crusty. Alternatively, you could melt the chocolate using
the stovetop (see tips below).
8. Once the chocolate is melted and the cookies have cooled, use a small spatula to coat the back of the
cookies with chocolate. Lay them, chocolate side down, on non-stick cooking paper and allow the chocolate
to cool and harden. If desired, you can dunk the cookies in the melted chocolate to coat all sides.
9. Once the chocolate has set, enjoy with a hot cup of tea.
Tips:
•
•
•

•
•
•
•

Do not place your uncooked cookies too close together on the baking sheet as the mixture will spread as it cooks. That is why rolling
a baton (rod) shape results in a flat oval shaped cookie.
The butter must be softened but not melted. Melted butter will not create the correct cookie dough consistency and you will see the
butter fats splitting out of the dough as you try to mix it.
I have made miniature discs and pebbles out of the cookie dough and coated these completely in chocolate to create little crunchy
candy treats that I can take to the movie theatre with me. Bear in mind that this is much more time consuming than making the
larger peppermint crisp cookies.
I only coat one side of the cookies in this recipe but try fully coating the cookies if you like a more candy-bar result.
I would not recommend using almond meal for this recipe as it is a heavier consistency than the blanched almond flour which may
affect the density of the cookies and it also will result in a darker colour when cooked.
Reduce the amount of peppermint extract if you prefer a less minty flavour.
For melting chocolate using stovetop, bring about an inch of water to a simmer in a saucepan. Put chocolate in a heatproof bowl and
set in the mouth of the pot, making sure the water doesn't touch the bottom of the bowl. Stir chocolate occasionally as it softens.
When you have just a few small unmelted chunks, remove bowl from heat (residual heat will melt the rest).

Nutritional Information (per serve with chocolate)
Kcal
Fat
Protein
Carbohydrate
81
7.5g
1.9g
1.6g

Fibre
0.7g

Net Carb
0.9g

Nutritional Information (per serve without chocolate)
Kcal
Fat
Protein
Carbohydrate
57
5.4g
1.6g
1.4g

Fibre
0.7g

Net Carb
0.7g

