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16 Best Gluten Free Cookies From Scratch

Letter from the Editors
Dear Gluten Free Foodies,
This collection of cookies is gluten free and as sweet as can be! We’ve rounded up a collection of cookie
classics that will keep your sweet tooth satisfied all year long. Cookies are the best gluten free desserts
because there are so many different varieties of cookies you can make. We have chosen the best gluten
free cookies for all the cookie lovers out there who often miss out on these sweet treats due to their
dietary needs.
This free eCookbook, 16 Best Gluten Free Cookie Recipes from Scratch, includes crowd-pleasing favorites
like Classic Sugar Cookies (pg. 24), Flourless Peanut Butter Blossoms (pg. 7), and Chocolate Chip Cookie
Sticks (pg. 55). The gluten free cookie recipes featured in here are full of flavor without the wheat. The
directions are easy to follow, and you’ll learn how to make gluten free cookies that’ll keep your taste
buds and sensitive stomachs happy.
No matter which gluten free cookie recipe you decide to try, you won’t be disappointed. All of these
cookies are absolutely, without a doubt, the best cookie recipes around. There’s no way that you can go
wrong with any of these recipes. To have these recipes ready when you need them, be sure to download
and save the 16 Gluten Free Cookie Recipes from Scratch eCookbook. You can even print it out and keep
it handy in your kitchen.
For more inspiration in your gluten free kitchen, subscribe to our newsletter, The Gluten Free Digest, to
receive gluten free recipes and special offers directly in your inbox for free.
Happy gluten free baking!
Sincerely,
The Editors of FaveGlutenFreeRecipes.com
www.FaveGlutenFreeRecipes.com
Find blog posts about FaveGlutenFreeRecipes at RecipeChatter.com.
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Peanut Butter Cookie Recipes
Peanut Butter & Caramel Cookies
By: Whitney from The Little White Kitchen
This unique flavor combination couldn't be more
mouthwatering. Peanut Butter & Caramel Cookies
are a break from your normal peanut butter cookie
recipes. Yummy, nutty peanut butter cookies are
topped with chewy caramel. Drizzled with
chocolate, these delightful desserts are a perfect
mixture of sweet and salty. Your friends and family
are going to love this dessert - it's just bursting with
flavor. If there was such thing as a perfect cookie,
this recipe would definitely be in the running.
Ingredients:
Cookies
 8 tablespoons unsalted butter, at room
temperature
 ½ cup packed light brown sugar
 ½ cup granulated sugar
 1 large egg, at room temperature
 1 teaspoon vanilla extract
 ¾ cup creamy salted peanut butter
 1 ¾ cups gluten-free all-purpose flour
 ½ teaspoon baking soda
 ¼ teaspoon salt

Peanut Caramel
 1 cup heavy cream
 ½ cup water
 1 cup granulated sugar
 1 tablespoon light corn syrup
 ¾ cup finely chopped roasted
peanuts
Drizzle
 4 ounces bittersweet
 Semisweet
 Milk chocolate, melted

Directions:
1. Preheat the oven to 350 degrees F and line two baking sheets with parchment paper.
2. With an electric mixer, make the cookie dough by creaming the butter, brown sugar, and
granulated sugar until smooth. Beat in the egg and vanilla until well blended. Make sure to
scrape down the sides of the bowl. Beat in the peanut butter and blend well.
3. In a separate bowl, whisk or sift together the flour, baking soda, and salt. Gradually add the dry
ingredients to the peanut butter mixture and stir until there are no patches of flour. Don’t overmix.
4. Using a small ice cream scoop or soup spoon, scoop up tablespoon-sized portions of the dough
and space them 1 ½ inches apart on the baking sheets.
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5. Bake the cookies for 13-16 minutes until they are light golden brown and the edges barely start
to darken.
6. Remove from oven, and while they’re warm, press the back of a teaspoon into each cookie to
make an indentation where you’re going to pour the caramel. Let cool completely on a cooling
rack.
7. Make the caramel by warming the cream in the microwave for 1 minute, and set it aside.
8. Cook the water, 1 cup sugar and corn syrup, to a caramel, gently swirling the pan only if
necessary until it turns a nice golden brown.
9. Remove from heat and immediately whisk in the hot cream in a slow, steady stream.
10. Cool for a minute, then add the chopped peanuts. Spoon some of the caramel into each cookie
and let it set for about an hour. Then drizzle melted chocolate onto your cookies.
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Flourless Peanut Butter Blossoms
By: Jennifer from Show Me the Yummy
It's hard to beat these Flourless Peanut Butter Blossoms. The
combination of chocolate and peanut butter is a tried-and-true
combination that is absolutely delicious. Each bite of these yummy
cookies will leave you wanting more. Using only 1 bowl and 7
ingredients, it's hard to find a better cookie recipe. The best news
is that these flourless cookies are gluten free. But, they'll taste just
as good, if not better than, traditional peanut butter cookies. So,
grab your apron because you'll want to make these delicious
cookies as soon as possible.
Makes: 18 cookies
Preparation Time: 5 minutes
Baking Time: 10 minutes
Ingredients:








1 cup peanut butter
½ cup granulated sugar
½ cup brown sugar
1 teaspoon vanilla extract
1 large egg and 1 egg yolk, lightly beaten
A pinch of salt
18 Hershey's kisses

Directions:
1. Preheat the oven to 350 degrees F and prepare your baking sheet.
2. Place peanut butter, both sugars, vanilla, egg and egg yolk, and a pinch of salt in a medium-sized
bowl. Stir until all the ingredients are combined.
3. Scoop the dough onto the baking sheet and bake for about 10-12 minutes.
4. In the last 30 seconds, pull the cookies out of the oven and place your unwrapped Hershey’s
kisses on each cookie.
5. Cook for the remaining 30 seconds.
6. Pull them out of the oven and let rest on the cookie sheet for about 3 minutes, remove them,
and continue cooling on a cooling rack.
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Coconut Peanut Butter Protein Balls
By: Erin from Texanerin Baking
Packed with flavor and protein, these Coconut Peanut Butter Protein
Balls would be a great snack for kids heading to after school activities
or adults who need a boost on the commute home. This recipe for
coconut balls is easy to make and full of good nutrients that will keep
your love ones powered up and ready for anything! You won't mind
when your kids steal a couple extra of these healthy peanut butter
cookies on the sly.
Makes: 16 cookies
Baking Time: 15 minutes
Ingredients:
Chocolate Layer
 ½ cup walnuts
 16 dates
 2 tablespoons natural peanut butter
 2 tablespoons cocoa powder
 ½ teaspoon vanilla

Peanut Butter Layer
 2 tablespoons unflavored protein
powder
 5 tablespoons natural peanut butter
 5 tablespoons coconut butter
 ½ teaspoon vanilla

Directions:
1. Grind the walnuts and dates in the bowl of your food processor until the walnuts are finely
ground. Add the peanut butter, cocoa powder, and vanilla and process until thoroughly
combined and uniform.
2. Take mixture out of the bowl and roll the dough out onto a Silpat or a piece of parchment paper.
Roll the dough over half of the Silpat, using the other half of the Silpat to cover the dough so
that your pin won’t get dirty.
3. In a small or medium bowl, combine the protein powder, peanut butter, coconut butter, and
vanilla. I used my fingers to get it all combined but you could use an electric mixer if you like.
Sprinkle this mixture on top of the chocolate layer.
4. Roll dough out. Cut into squares and stack the two layers on top of each other—you should now
have cookie dough with four layers.
5. Cut the dough into cookie-sized squares. Roll into a ball or leave as a square, depending on your
preference. Store at room temperature.
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Everything-Nothing Cookies
By: Kristy from Keepin’ It Kind
If you've got a lot of baking ingredients hanging
around your kitchen, use them up in this recipe for
Everything-Nothing Cookies. These cookies are full of
things that are good for you, like peanut butter and
oats, that won't leave you regretting your indulgence
an hour later. You'll love these cookies that are
packed with flavor and color. You'd never guess that
you were eating vegan and gluten free cookies! Be
sure to hide a couple of these for yourself, since your
family will devour these cookies before they're done
cooling.
Makes: 30 cookies
Baking Time: 10 minutes
Ingredients:
 3 cups gluten free rolled oats
 ½ cup flax meal
 1½ teaspoon baking soda
 ¾ teaspoon salt
 1 tablespoon chia seeds mixed with 3
tablespoon warm water and left to set
until gel-like
 1 banana, mashed









1 cup peanut butter
1 tablespoon maple syrup
1 tablespoon molasses
1 teaspoon vanilla
⅓ cup goji berries
¼ cup vegan chocolate chips
¼ cup of cacao nibs

Directions:
1. Preheat your oven to 350 degrees F. Line two baking sheets with parchment paper. Prepare
your chia egg. Combine chia seeds with warm water and let solidify for about 10 minutes.
2. In a large bowl, mix together your gluten free rolled oats, flax meal, baking soda and salt.
3. In a medium bowl, use a hand mixer to blend together your banana, peanut butter, maple
syrup, molasses, and vanilla.
4. Add your wet ingredients to your dry ingredients and use a wooden spoon to stir it
together. This will make a very thick, sticky batter. Add in the goji berries, chocolate chips, and
cacao nibs to your batter.
5. Using a tablespoon, shape heaping spoonfuls into round balls, then flatten a bit. Place them on
the cookie sheets. Bake the cookies for 10 minutes and remove from heat. Let them cool on
the baking sheet for about 3 minutes before transferring them to a cooling rack.
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Peanut Butter Cookie Dough Balls
By: Kelly from Foodie Fiasco
These are incredibly easy cookies to make. You can
make these Peanut Butter Cookie Dough Balls in
under five minutes, meaning that you can enjoy them
right away. This recipe is perfect for kids, college
students, and anyone who needs a quick sweet treat.
You'll find yourself making these easy peanut butter
cookies all the time. Since you can throw them
together so quickly, they're perfect for impromptu
desserts and guests.
Makes: 10 cookie dough balls
Ingredients:





1 tablespoon of peanut butter
3 tablespoons of unsweetened almond milk, or milk of choice, divided
2 tablespoons of coconut flour
Additional sweetener to taste (optional)

Directions:
1. Add peanut butter and 1 tablespoon of almond milk into a small bowl or cup, and cook in
microwave for about 30 seconds, or until peanut butter is melted.
2. Give the mixture a stir, and add in coconut flour.
3. Add remaining almond milk, one tablespoon at a time, adding more or less as needed to create
the perfect “doughy” consistency.
4. Roll into balls and freeze or enjoy as is.
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Chocolate Cookie Recipes
Chocolate Fudge Crinkles
By: Yammie from Yammie’s Glutenfreedom
You'll fall in love with these Chocolate Fudge
Crinkles. Powdered sugar covers a soft, fudgy
center in these chocolate cookies. These
homemade cookies are easy to make and you'll
only need six simple ingredients to get started. The
snowy look created by the powdered sugar coating
makes this recipe for chocolate fudge cookies
perfect for the holiday season, but no one's going
to complain if you serve them up in summer,
spring, fall, or winter.
Ingredients:





1½ cups chocolate chips, divided
3 egg whites, room temperature
2½ cups powdered sugar, divided
½ cup unsweetened cocoa powder




1 tablespoon cornstarch
¼ teaspoon salt

Directions:
1. Preheat oven to 350 degree F. Melt 1 cup of the chocolate chips in glass bowl in microwave.
2. Beat whites in large bowl to soft peaks. Gradually beat in 1 cup of the powdered sugar. Continue
beating until mixture resembles soft marshmallow with crème.
3. Whisk together another 1 cup of powdered sugar, cocoa, cornstarch, and salt and add to the
whites. Beat in the melted chocolate until thoroughly combined. Add the remaining chocolate
chips. Allow to sit for about 5 minutes. It becomes more stiff and easier to work with if you let it
rest.
4. Place the remaining ½ cup of powdered sugar in bowl. Roll rounded tablespoons of the dough in
the sugar and coat thickly. Place on a lightly greased cookie sheet, spacing about 2 inches apart.
5. Bake until puffed and tops crack, about 10 minutes. Cool on cookie sheets for 10 minutes.
Transfer to rack and let the cookies cool.
6. Cool completely and then store at room temperature in an airtight container for up to 3 days.
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No-Bake Chocolate Cookies
By: Sharon from The Honour System
It only takes one pot to make these super simple NoBake Chocolate Cookies. You are going to fall in love
with these gluten free cookies because they taste
absolutely amazing. The gluten free oats are coated in
rich chocolate, creamy peanut butter, and sweet
vanilla. So, you can be sure that every bite will be
delicious. The best thing about this recipe is that it
uses coconut oil instead of butter, which means that
these cookies are much healthier than your other
cookie recipes. But, you can be sure that these nobake cookies don't taste healthy.
Makes: 24 Cookies
Ingredients:









2 cups coconut sugar
½ cup coconut oil
1 tablespoon cocoa powder
½ cup almond milk almond milk
½ cup peanut butter
½ cup dark chocolate chips
1 teaspoon vanilla
3 cups certified gluten free oats

Directions:
1. Mix the coconut sugar, coconut oil, cocoa, and almond milk in a medium saucepan and bring to
a boil for one minute and remove from heat.
2. Add the peanut butter, vanilla, and chocolate chips and mix well. Stir in the oats, one cup at a
time, stirring well after each cup.
3. Spoon heaping tablespoon sized mounds onto parchment paper and let cool completely.
4. Transfer to the fridge to set.
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Peanut Butter Chocolate Drop Cookies
By: Megan from The Gluten Free Vegan
Anything with chocolate and peanut butter has to be
utterly delicious, right? The six ingredients used to make
these Peanut Butter Chocolate Drop Cookies are nothing
fancy, but when used together they yield one of the best
no bake dessert recipes you've ever had. Feel free to use
butter and milk in these no bake cookies if you are not on a
vegan diet.
Makes: 36 cookies
Preparation Time: 5 minutes
Ingredients:







½ cup vegan margarine
½ cup non-dairy milk
1 ¾ cups granulated sugar
½ cup cocoa powder
½ cup peanut butter
3 cups gluten free rolled oats

Directions:
1. Prepare two large baking sheets by lining with waxed paper or parchment paper.
2. In a large saucepan over medium-heat bring the margarine, milk, sugar, and cocoa powder to a
boil. Boil for 5 minutes.
3. Remove the saucepan from the heat and add peanut butter and rolled oats. Mix well to
combine.
4. Working fast, drop mixture by teaspoons to the prepared baking sheets
5. Refrigerate until hardened.
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Flourless Nutella Cookies
By: Wendy from Around My Family Table
Nutella is a great spread because it has an amazing
hazelnut and chocolate flavor. These Flourless
Nutella Cookies are a perfect way to incorporate
the spread into your baking. These cookies are rich
and chocolaty and keep the wonderful hazelnut
flavor of their namesake. Super easy to whip
together, you will be enjoying these awesome
homemade cookies in no time. Your kids will go
nuts over this great dessert recipe, and you will love
how simple these cookies are to make.
Ingredients:
 1 cup Nutella
 1 cup sugar
 1 egg
 Chocolate sprinkles (optional)
Directions:
1. Preheat oven to 350 degrees F. Spray a cookie sheet with non-stick cooking spray.
2. Combine all ingredients and mix well. Roll about a tablespoon of dough in your hand and then
roll into a shallow bowl filled with chocolate sprinkle Cover about ¾ of the dough ball. Place
sprinkle side up on baking sheet.
3. Bake for 10-12 minutes.
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Classic Cookie Recipes
Chocolate Chip Cookie Sticks
By: Sharon from What the Fork Food Blog
This fun and ingenious dessert will quickly become a staple
in your household. Chocolate Chip Cookie Sticks are the
gluten free cookie recipe you've been waiting for. Everyone
knows that a cold glass of milk is the perfect beverage to
pair with a chocolate chip cookie. And now, with these
cookie sticks, you can dip your cookie straight into the
milk! Cookie sticks also make adorable party favors and
cute little after dinner treats. Adults and children alike will
fall in love with this clever little recipe.
Preparation Time: 30 minutes
Baking Time: 10 minutes
Ingredients:







½ cup canola oil
1 egg
½ cup granulated sugar
½ cup light brown sugar
1 teaspoon vanilla extract
1½ cup gluten-free all-purpose flour






½ teaspoon xantham gum
½ teaspoon baking soda
½ teaspoon fine sea salt
½ cup semi-sweet chocolate chips

Directions:
1. Pre-heat oven to 375 degrees F and line two baking sheets with parchment paper.
2. In a large bowl, combine oil, sugars, egg, and vanilla extract. Mix well to combine.
3. In a separate bowl, sift together flour, xantham gum, baking soda, and salt. Stir to combine and
add to the wet ingredients.
4. Stir the dough until all the dry ingredients are mixed into the wet ingredients. Divide dough in
half and transfer each half to a baking sheet. Use your hands to form each piece of dough into a
15 x3-inch rectangle. Sprinkle ¼ cup of the chocolate chips on each of the dough rectangles and
lightly press into the dough. Refrigerate for 20 minutes.
5. Bake for 10 minutes. Cool on pans until room temperature and then use a serrated knife or pizza
cutter to slice cookies into sticks that are about 1.5 inches wide. Transfer to wire racks to cool
completely. Store in an airtight container.
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Old Fashioned Snickerdoodles
By: Jalene from Don't Eat Wheat
These Old Fashioned Snickerdoodles will soon become one of your
favorite cookies. You wouldn't guess that these are dairy-free and
gluten free cookies because they taste absolutely amazing. It doesn't
seem as if this cookie recipe is missing any ingredients since it tastes
similar to, if not better than, traditional snickerdoodle cookies. This
treat would be perfect any time of the year, but especially during the
holiday season. These cookies won't last long on the dessert table
because your guests will keep coming back for more.
Makes: 27 cookies
Ingredients:
Snickerdoodle Coating
 2 tablespoon sugar
 2 teaspoon ground cinnamon
Cookies
 1 cup white rice flour
 5 tablespoon potato starch
 3 tablespoon tapioca starch
 ¾ teaspoon xanthan gum









¼ teaspoon sea salt
¼ teaspoon baking soda
¼ teaspoon cream of tarter
¾ cup sugar
½ cup Earth Balance Butter
1 egg
½ teaspoon gluten free vanilla extract

Directions:
1. Preheat the oven to 375 degrees F. Line a cookie sheet with parchment or a silkmat.
2. In a medium size bowl, mix the white rice flour, potato starch, tapioca starch, xanthan gum, sea
salt, baking soda, and cream of tarter. Set aside.
3. Cream the sugar and butter. Then beat in the egg and vanilla. Add the flour mixture until well
combined.
4. Scoop the dough into 1 to 1 ¼ -inch balls and roll in the cinnamon and sugar mixture until
completely covered. Place onto the cookie sheet about 2 inches apart.
5. Bake 8-10 minutes. Remove from oven and allow to cool on the pan for 1 minute before placing
onto a cooling rack.
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Gluten Free Milano Cookies
By: Whitney from The Little White Kitchen
Indulge in your more fancy side with these
sophisticated Gluten-Free Milano Cookies. These
delightful little cookies are homemade versions of a
classic favorite. Melt in your mouth dark chocolate
sandwiched between two flaky cookies - what more
can you ask for from a cookie? This homemade cookie
recipe is definitely one that will impress your friends
and family, especially those living with celiac disease.
Enjoy these cookies any time, anywhere. They go
great with a hot cup of coffee.
Ingredients:
Cookie
 12 tablespoons butter, softened
 2½ cups powdered sugar
 ¾ cup and 2 tablespoons egg whites
(from about 6 eggs)
 2 tablespoons vanilla extract
 1 tablespoon lemon extract

 1½ cups gluten free flour
Cookie filling:
 ½ cup heavy cream
 8 ounces semi-sweet chocolate, finely
chopped
 Zest from 1 orange

Directions:
Cookie
1. Preheat oven 350 degrees F.
2. In the bowl of a stand mixer, cream the butter with a paddle attachment then mix in the sugar.
Blend well.
3. Add the egg whites gradually and then mix in the vanilla and lemon extracts.
4.

Add the flour and mix until just incorporated.

5. With a small ¼ -inch plain tip, pipe 1-inch sections of batter onto a parchment-lined sheet pan,
spacing them 2 inches apart as they spread.
6. Bake for 10 minutes or until light golden brown around the edges.
7. Let cool on the pan.
Cookie Filling
1. In a small saucepan over medium heat, warm the cream until it just starts to boil.
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2. Pour hot cream over chocolate in a bowl. Let it stand for 5 minutes, then whisk to melt
chocolate, add zest and blend well. Set aside to cool to room temperature. Mixture will thicken
as it cools.
3. Spread a thin amount of the filling onto the flat side of a cookie while the filling is still soft and
press the flat side of a second cookie on top.
4. Repeat with the remainder of the cookies.

Download more free eCookbooks you’ll love:

21 Fuss-Free Easy Desserts

13 Healthy Comfort Food Recipes

11 Baked Macaroni & Cheese

Winter Soup Recipes
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Circus Animal Cookies
By: Cara from Fork and Beans
Re-create a classic childhood treat completely gluten
free with this great recipe. Circus Animal Cookies are not
only adorable, but they are pretty easy to make. Gather
your gluten free friendly flours and other baking
essentials and you are halfway there. Be sure to find
some animal cookie cutters to give them their tell-tale
shape.
Preparation Time: 25 minutes
Baking Time: 10 minutes
Ingredients:
Cookies
 1¾ cup Cara's All-Purpose Flour Blend
 ½ teaspoon xanthan gum
 ¾ teaspoon baking powder
 ¼ teaspoon sea salt
 ½ cup vegan butter, softened, or use
shortening
 ⅔ cup granulated sugar
 1 tablespoon vegan cream cheese,
softened



Icing





½ teaspoon vanilla extract
½ teaspoon almond extract
1 cup nondairy white chocolate, melted
2 teaspoon shortening
1 drop red all-natural food coloring
Sprinklez sprinkles

Directions:
Cookies
1. Sift together the flour, xanthan gum, baking powder, and salt together until well combined.
2. Cream together butter and sugar until fluffy and light. Add cream cheese and extracts until fluffy
and combined.
3. Gradually add flour mixture and stir with wooden spoon.
4. Separate the dough in 3 balls and knead each ball until smooth. Chill for 1-2 hours.
5. Preheat oven to 350 degrees F.
6. Roll the dough out in between 2 pieces of wax paper until ¼ -inches thick. Cut out with animal
cookie cutters and place on greased cookie sheet.
7. Bake for 10 minutes, or until brown along the edges. Allow to cool 5 minutes off cookie sheet.
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Icing
1. Using an electric mixer, combine everything together until thick. Add more sugar if frosting
needs to be thicker.
2. Dip the cookies into the bowl of icing and allow to set on wax paper. Top off with sprinkles.

Download more free eCookbooks you'll love:

21 Fuss-Free Easy Desserts

Slow Cooker Cake Mix Recipes

8 Easy Dessert Recipes for Summer

9 Types of Copycat Girl Scout Cookies
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Holiday Cookie Recipes
Ginger Molasses Cookies
By: Alanna from The Bojon Gourmet
You're sure to fall in love with these Ginger Molasses
Cookies. A soft, chewy texture with a deep flavor will
make these cookies a stand-by favorite in your
household. Allowing the cookie dough to sit overnight
gives the flavors a chance to blend together, and you'll
get thicker and chewier cookies in return for your
patience. After eating one of these gluten free
molasses cookies, you won't be able to stop yourself
from eating another.
Makes: 24 cookies
Baking Time: 7-10 minute
Ingredients:









1 cup oat flour
¾ cup sweet rice flour
¼ cup tapioca flour
¼ teaspoon xanthan gum
1 teaspoon baking soda
2 teaspoons ground ginger
1½ teaspoon ground cinnamon
½ teaspoon ground allspice









¼ teaspoon fine sea
1 stick unsalted butter, melted
⅓ cup molasses
⅓ cup light or dark brown sugar
⅓ cup granulated sugar, plus another ⅓
cup for rolling the cookies
1 large egg
1 teaspoon vanilla extract

Directions:
1. In a medium bowl, sift together the flours, xanthan gum, baking soda, spices, and salt.
2. In a large bowl, stir together the butter, molasses, brown sugar, and ⅓ cup of granulated sugar.
Whisk in the egg and vanilla extract. Stir in the flour mixture with a sturdy wooden spoon. Once
the flour is incorporated, stir vigorously for 40 strokes.
3. Cover the dough and chill until firm, 1-2 hours or preferably 1-2 days.
4. When you're ready to bake, position a rack in the upper third of the oven and preheat to 350
degrees F. Line two cookie sheets with parchment paper. Place the remaining ⅓ cup of
granulated sugar in a shallow bowl.
5. Scoop the cookies into 1 inch balls and roll each ball in the sugar. Place the balls at least 2 inches
apart on the cookie sheet.
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6. Bake the cookies 7-10 minutes, one sheet at a time, until they are puffed and cracked, and the
dough between the cracks looks under baked. Rotate the pan after 5 minutes to ensure even
baking. Repeat with the second sheet of cookies.
7. Let the cookies cool slightly on the sheet. Then use a thin, metal spatula to remove the cookies
to a cooling rack. Cool completely and then store at room temperature in an airtight container
for up to 3 days.

Download more free eCookbooks you'll love:

12 Must-See Simple Salad Recipes

9 Casseroles to Make When Eating on a Budget

18 Easy Recipes for Dessert

18 of Our Best Slow Cooker Soups, Stews &Chili
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Chewy Pumpkin Cookies
By: Erin from Texanerin Baking
Pumpkin cookies are a traditional stand-by of autumn, but these
Chewy Pumpkin Cookies will wow you any time of the year. Oats
and almond flour seasoned with honey, cinnamon, and nutmeg
give these cookies a wonderfully chewy texture. A white chocolate
drizzle is the perfect finishing touch for perfect pumpkin cookies!
Your kids will keep coming back for more of these delicious gluten
free cookies.
Makes: 30 cookies
Ingredients:









1¼ cup almond flour or almond meal
1 cup gluten free oats
1 tablespoon cinnamon
1½ teaspoons nutmeg
½ teaspoon allspice
½ teaspoon baking powder
¼ teaspoon baking soda
¼ teaspoon salt










½ cup drained pumpkin
¼ cup coconut oil
2 tablespoons canola oil
1 egg
6 tablespoons honey
2 tablespoons maple syrup
2 tablespoons milk
2 teaspoons vanilla

Directions:
1. Preheat your oven to 325 degrees F and line two cookie sheets with pieces of parchment paper.
2. In a medium bowl, stir together the dry ingredients. Set aside.
3. In another medium bowl, mix together the wet ingredients. The drained pumpkin won't
combine easily at first, but just keep stirring and it'll come together nicely.
4. Add the dry ingredients to the wet and mix until combined.
5. Shape little balls, about 1-inch each. Flatten them to the exact size you want them because they
don't spread while baking.
6. Bake for 17 minutes. The cookies will still appear soft and they will not brown around the edges.
Let cool and then drizzle with melted white chocolate if desired.
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Classic Sugar Cookies
By: Jalene from Don't Eat Wheat
Sometimes it's fun to be creative in the kitchen, but
other times you want a traditional recipe that is
perfect every time. These Classic Sugar Cookies never
disappoint, and they're so simple that you'd have to
work hard to make a mistake. These are perfect
cookies to make with your children or grandchildren
because the kids can add on the sprinkles or
chocolate chips. These gluten-free cookies will create
precious moments of family fun that you'll never
forget. Be aware, you'll notice these classic cookies
will start to disappear before they begin to cool.
Makes: 24-36 cookies
Ingredients:
 1 ½ cups brown rice flour
 ½ cup potato starch
 ¼ cup tapioca starch
 ¾ teaspoon xanthan gum
 ¼ cup and 2 tablespoon butter
 ¼ cup and 1 teaspoon shortening






¾ cup sugar or evaporated cane juice
sugar
1 teaspoon baking powder
1 egg
1 ½ teaspoon gluten free vanilla

Directions:
1. Combine the brown rice flour, potato starch, tapioca starch, and xanthan gum in a small bowl.
Set aside.
2. In a mixing bowl, cream together your butter and shortening. Add the sugar and baking powder
to the bowl and mix until fluffy- about a minute.
3. Add the egg and vanilla. Blend well, then add the flour mixture and mix until well combined.
4. Split the dough into 4 equal parts and wrap each section in plastic wrap. Place in the fridge to
cool for about 1 hour or until the dough is harder and ready to work with.
5. Preheat your oven to 375 degrees F about 15 minutes before you're ready to start rolling your
cookie dough.
6. Pull out 1 section of dough at a time from the fridge. After finishing with the dough, place
quickly back into the fridge or even freezer if you need quick cooling.
7. Roll out the dough in between 2 pieces of plastic wrap.
8. Roll out your dough to be ¼ -inch thick. It will hold together better.
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9. If your dough doesn't come up with the cookie cutter, no worries. Just stick your fingers under
the plastic wrap and peel the dough off.
10. Place the cookies at least 1 inch apart to make sure they don't stick to each other.
11. Always place cookies on a cooled cookie sheet before putting them into the oven. They will hold
their shape better and cook correctly.
12. Bake for 8-10 minutes.
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Sharon from What the Fork Food Blog
Wendy from Around My Family Table
Whitney from The Little White Kitchen
Yammie from Yammie’s Glutenfreedom
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