
     

            LEMON ROSEMARY SHORTBREAD 

Ingredients: 

1 1/2 cups blanched almond flour (Bob’s Red Mill is gluten-free) 

1/2 cut “sweet” white rice flour (Bob’s Red Mill is gluten-free, make sure to get the sticky 

“sweet” white rice flour and not the regular rice flour) 

2 tablespoons coconut flour 

1 teaspoon baking powder 

1/4 teaspoon fine sea salt 

2 tablespoons ground flaxseed 

2 sprigs fresh rosemary (do not use dried spice) 

1/4 cup maple syrup 

2 tablespoons coconut buttery spread 

3 tablespoons coconut milk (from carton, not can) 

1 1/2 tablespoons fresh lemon juice 

Lemon icing: 

2 teaspoons water 

1 teaspoon fresh lemon juice (or if you want just a sweet icing, omit the lemon juice and use 

water) 

1/4 teaspoon vanilla extract (use gluten-free if necessary) 

1/2 cup vegan powdered sugar 

Directions: 



Pre-heat an oven to 300 degrees and lightly spray an 8 inch cake pan with nonstick spray. 

In a large bowl, combine the flours, baking powder and salt. Whisk well until thoroughly 

combined or use your hands. Slide the rosemary leaves off the stems and finely chop them. Stir 

into the dry ingredients. In a coffee mug, add the maple syrup, milk and coconut spread and 

warm for 20-30 seconds in the microwave. Add the flaxseed and vanilla to the heated syrup and 

whisk well. Set aside for 5 minutes at least, it should be thick and gel-like. Add the wet 

ingredients to the dry ingredients and stir with a rubber spatula. Once it all comes together in a 

ball, pour it into the pan and press down flat and evenly, pressing the dough out to the edges. 

Bake about 30 minutes or until slightly golden around the edges and pulling away from the pan. 

Drizzle the lemon icing over the top after removing from the oven, while still warm. Allow to set 

and cool completely for at least 30 minutes before slicing, otherwise it will fall apart. 

To prepare the icing, combine all the ingredients and whisk well until thoroughly combined and 

there are no more lumps from the sugar. 

 


