
1 / 1

Ingredients 4 Portions
 = Kot�nyi Produkte

400 g Spelt flour

200 g C�ne sug�r

50 g Coco� powder

150 g Coconut oil

2 pieces B�n�n�s

3 pieces D�rk chocol�te

1 j�r Lingonberry jelly

0.25 tsp.  Se� S�lt, Co�rse

1 tsp.  Bourbon V�nill� Sug�r

1 tsp.  B�king Sod�

0.5 tsp.  Rosem�ry, Chopped

Rosem�ry Chocol�te Cookies

30—40 Min

Prep�r�tion

1 Sift the spelt flour into � bowl �nd mix with the c�ne sug�r �nd coco�

powder. Add the b�king sod� �nd s�lt �nd mix �g�in.

2 Add the b�n�n� to the coconut oil �nd bourbon v�nill� sug�r �nd blend to �

puree with � h�nd blender. Add the b�n�n� puree to the dry ingredients,

kne�ding the mixture by h�nd into � firm dough. Put this to one side.

3 Bring the lingonberry jelly �nd chopped rosem�ry to � boil in � sm�ll p�n

�nd �llow to infuse for 15 minutes.

4 Me�nwhile, work the pieces of chocol�te into the dough, then use �

t�blespoon to portion out the dough �nd sh�pe it into firm b�lls.

5 Prehe�t the oven to 180°C (356°F).

6 Press the dough b�lls onto � b�king tr�y lined with b�king p�rchment �nd

m�ke � sm�ll well in the middle.

7 Fill the well with the lingonberry �nd rosem�ry jelly �nd b�ke the cookies

for 15 minutes �t 180°C (356°F) using the convention�l oven setting. Cool

�nd �llow to rest on the tr�y for 5 minutes, then enjoy.


