2 cups dry pecans

1/4 cup coconut flour

1/2 tsp Himalaya salt or sea salt

1/4 cup maple syrup + 1/2 teaspoon monk fruit powder (or 1/2 cup maple syrup if
you don’t have monk fruit)

pwnNe

Preheat oven to 350F/175C.

Place the pecans in a food processor and pulse until the nuts are finely ground.
Add the coconut flour and salt and pulse to combine.

Add the maple syrup and monk fruit and pulse until the dough starts to stick
together.

Make small balls and place on a parchment paper lined baking sheet. Flatten
each ball slightly with your fingers. (If the dough is sticking to your hands when
making the balls or flattening them, just dampen your hands a bit.)

Bake for 10 minutes.

Let cool on cookie sheet.

Store in a closed container in the freezer. You can eat them straight from the
freezer — yummy!

Makes 12-24 cookies — depends how big your balls are. Um...
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