
 
FITMAS: Day 19 

Queen of The Holidays 
Part 2: The Dessert

TFGG Chewy Gingerbread Cookies

Ingredients:
2 cups coconut flour 

2 tbsp xanthan gum 

1 tbsp ground ginger 

1 tbsp ground cinnamon 

1/2 tsp baking soda 

1/4 tsp ground cloves 

1/2 cup organic butter softened 

1/2 cup natural peanut butter 

1 cup granular Swerve sweetener (or your fave brand) 

2 large eggs room temperature 

2 tbsp sugar-free syrup (I like Walden Farms!) 

1/2 tsp vanilla extract 

When I asked you babes about the recipes you wanted to "TFGG up" aka

make healthy, cookies were definitely at the top of the list. In my family, 

we host an annual gingerbread house decorating contest that my sister 

wins every year.  

 

I was inspired to take the recipe that my mom is so proud of, and make a 

sugar-free version that still tastes just as good. I'm so excited to hear 

what you and your fam think! xoxo
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TFGG Chewy Gingerbread Cookies

Directions:
Preheat the oven to 325'F and line two baking sheets with 

parchment paper. 

In a bowl, mix together the coconut flour, xanthan gum, ginger, 

cinnamon, baking soda, and cloves.  

In a separate bowl, beat the butter, peanut butter and sweetener 

until smooth. Beat in the eggs, syrup, and vanilla extract well!  

Add the flour mixture and continue to beat until the dough comes 

together. 

Roll into 1 inch balls and place them a few inches apart on the sheet 

Bake 5 minutes, then remove from the oven and gently press down a 

bit (to help them spread out). Return to the oven and bake for about 

another 7 minutes, until just barely golden brown. They will still be 

very soft. 

Remove and let them cool on the pan. Enjoy babe! xoxo 


