
     

             DARK CHOCOLATE MOLASSES COOKIES 

Ingredients: 

1 cup blanched almond flour (such as Bob’s Red Mill GF) 

1/4 cup tapioca flour 

1/4 cup unsweetened cocoa powder 

1 teaspoon baking powder 

1/4 teaspoon fine sea salt 

1 tablespoon + 1 teaspoon ground flaxseed 

1/2 cup pure maple syrup 

1 tablespoon + 1 teaspoon creamy peanut butter (no additives, mine only has a tiny bit of salt) 

1 tablespoon + 1 teaspoon blackstrap molasses 

1 teaspoon vanilla extract (use gluten free if necessary) 

1/2 cup dark chocolate cocoa nibs (or use regular semi-sweet chocolate chips if you don’t like 

the bitter taste of the cocoa nibs, regular chocolate chips will make them much sweeter though) 

Note: I used dark chocolate cocoa nibs with a crunchy outer coating, but regular 
chocolate chips should work fine. Vegan carob chips may burn though. 

Directions: 

Pre-heat an oven to 375 degrees and line a sheet pan with parchment paper. 

In a small coffee mug, add the syrup and heat in the microwave for 20 seconds. Whisk in the 

flaxseed well and set aside for 5-10 minutes to cool to room temperature. Meanwhile, in a large 

bowl, sift the flours, baking powder, cocoa and salt together and whisk well. Stir in the cocoa 

nibs/chocolate chips. After the syrup has cooled, stir in the molasses, peanut butter and vanilla 



until well combined. Pour the syrup mixture into the flour mixture and stir until it all comes 

together. It will be sticky. 

Drop by large spoonfuls onto the prepared sheet pan and slightly smooth out the batter with the 

back of the spoon to about 2-2.5 inches wide. This will ensure even baking. Make sure to space 

each cookie 1-2 inches apart from each other, as they will spread when baking. Bake for 8-10 

minutes or until cracked on top and slightly firm. I took mine out at about 9 minutes. They will 

crisp up while cooling. If you prefer them a bit crispier, cook for another minute or two. Cool 10 

minutes on the pan before transferring them to a cooling rack.  
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