
 

 

 

 

CAVEMAN CHOCOLATE CHUNK COOKIES 

(GLUTEN FREE) 

 

  

4 C. almond meal (1 full bag from Trader Joe’s) 

1 tsp. baking soda  

1/2 tsp. salt 

1/4 C. coconut oil  

1/4 C. raw honey  

2 omega 3 eggs 

1 tsp. vanilla extract  

1 tsp. almond extract 

10 oz. (2 C.) roasted, unsalted macadamia nuts, 

chopped or pulsed in food processor 

2-5 oz. bars 72% cocoa baking chocolate, chopped 

or pulsed in food processor 

  

 

 

Preheat oven to 350°. Line baking sheets with parchment paper. In a large 

bowl combine the almond meal, baking soda and salt. Mix well and set aside. 

Over low heat, in a small saucepan, gently melt coconut oil and honey. Add 

to large bowl with meal mixture. Add eggs, one at a time, and mix well. Add 

vanilla and almond extracts; mix. Add macadamia nuts and chocolate; mix 

until fully incorporated. Shape dough into 1-ounce balls; place on cookie 

sheet and flatten slightly. Bake for 12 to 15 minutes until golden. Allow to 

cool before removing from pan. 

 

NUTRITION FACTS: Serving size: 1 cookie per serving, 48 servings 


