
Almond Joy Cookies {Low Carb, 
Sugar Free, THM-S}  

 

With only 4 Ingredients, these are my FAVORITE low carb cookie! 

Prep Time20 mins 
Cook Time10 mins 
Total Time30 mins 

 

Course: Dessert 

 Servings: 16 cookies 
 Calories: 237kcal 

Ingredients 

• 1 1/2 Cups Unsweetened Shredded Coconut you want the finely shredded, not the large 
flakes 

• 1/2 Cup Sliced Almonds 
• 1 Cup Lily's Stevia Sweetened Chocolate Chips 
• 1 Cup 3 Ingredient Low Carb Sugar Free Sweetened Condensed Milk 

Instructions 

1. Preheat oven to 325. 
2. Make Sweetened Condensed Milk and allow to cool completely. 
3. Mix unsweetened coconut, almonds, and chocolate chips. 
4. Add Sweetened Condensed Milk to coconut mixture and stir until combined. 
5. Using a small cookie scoop, place "dough" in the cavities of a greased muffin tin. 
6. With your fingers, press cookies down slightly. 
7. Bake for 15 minutes, or until edges are turning golden brown. 
8. Remove from oven and place the muffin tin in the freezer for 30 minutes. (The cookies 

are very soft when they come out of the oven. Placing them in the freezer helps them 
firm up so they are not crumbly.) 

9. Makes approximately 16 cookies. 
10. Store leftovers in the refrigerator or freezer. 

Nutrition 

Serving: 1Cookie | Calories: 237kcal | Carbohydrates: 6g | Protein: 12.5g | Fat: 40.5g | Saturated 
Fat: 16.5g | Cholesterol: 29mg | Sodium: 18mg | Fiber: 4g | Sugar: 3g 

https://mymontanakitchen.com/almond-joy-cookies-low-carb-sugar-free-thm-s/
https://www.amazon.com/gp/product/B005TY1CTK/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B005TY1CTK&linkCode=as2&tag=trimhealmont-20&linkId=511f2b6e7245cdcc3f915424b38ccbed
https://www.amazon.com/gp/product/B005013GEG/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B005013GEG&linkCode=as2&tag=trimhealmont-20&linkId=f10ff7bb98de8dad1a48d2bea3437b6c
http://www.anrdoezrs.net/links/8400691/type/dlg/https:/www.luckyvitamin.com/p-603983-lily-s-dark-chocolate-premium-baking-chips-55-cocoa-9-oz?redirect=1
http://mymontanakitchen.com/2016/10/06/3-ingredient-sweetened-condensed-milk-thm-s-low-carb-sugar-free/

