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GRAIN-FREE COCONUT FLOUR BISCUITS 
 

The “bready” consistency of these biscuits can help you avoid grain if need to 
eliminate it from your diet.  
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Yield:  8 - 10 biscuits 
INGREDIENTS 
2 tsp apple cider vinegar 
About ⅔ cup unsweetened almond milk or other nut milk 
½ cup cooked, pureed spaghetti squash or unsweetened applesauce 
3 Tbsp natural, smooth almond butter 
1½ tsp pure vanilla extract 
2 Tbsp finely ground flax seeds 
2 Tbsp whole psyllium husks or psyllium powder 
2 Tbsp coconut oil, melted 
½ cup coconut flour 
1 tsp baking powder 
¾ tsp baking soda 
¼ tsp celtic sea salt 
 
INSTRUCTIONS 

1. Preheat oven to 400˚F (200˚C). Line a cookie sheet with parchment paper or spray with non-stick spray or 
grease with coconut oil. 

2. Place the apple cider vinegar in the bottom of a glass measuring cup, and add milk to reach the 2/3 cup 
mark. Pour into a medium bowl and add the squash, almond butter, vanilla, flax, psyllium and coconut oil. 
Whisk well to combine.  

3. Sift the coconut flour, baking powder, baking soda and sea salt over the wet mixture in the bowl. Stir to 
blend well.  

4. Using an ice cream scoop or ⅓-cup measuring cup, scoop the batter and place mounds on the cookie 
sheet. Flatten each mound slightly with a spatula.  

5. Bake for 25-35 minutes, rotating the pan about halfway through, until very well browned on the bottom 
and beginning to brown on top. If desired, remove cookie sheet after about 15 minutes and gently brush 
the tops of the biscuits with more melted coconut oil to help them brown further. Cool completely before 
serving. These will be very moist in the middle while warm and may even appear under baked. They will 
firm up as they cool and are best the next day.  
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    One Serving = ½ Carb + 2 Fats  + 6g fibre 

 

mailto:info@kbclub.ca

