
This is a live webinar that you are welcome to bake alongside or just
simply enjoy the show and try the recipe later.

I have outlined the rough cost of the ingredients and images of some of
the brands I personally use. 

NOTE* The cost will be different based on your location and what you
already have in your pantry. 

If you are baking with us live, make sure to take a photo and share it in
the Catching Kylie Facebook Community

Enjoy!

Catching Kylie 
LIVE Baking Class

Date: November 25, 2020
Time: 7AM PST / 10AM EST
Location: ZOOM/FB Live

~ Notes ~ 



Almond Extract or Vanilla
Almond Flour
Baking Soda
Maple Syrup
Coconut Oil
Paleo Flour
Eggs
Sea Salt

$6.99 (Organic)
$14.99-$24.99
$5.29
$7.99-14.99
$6.99 (Organic)
$17.99
$5.30

Cost
+/- $60.00

Grocery List

Rough Cost (Canada)Ingredients

Brands I Purchase at Save On Foods (Canada) 



Holiday Fav

Ingredients

1 3/4 cup paleo flour
1 tbsp melted coconut
oil
1 egg
5 tbsp maple syrup
1 tsp vanilla or almond
flavouring
1/4 tsp baking soda
1 pinch sea salt

1. Preheat the oven to 350 degrees and line a cookie
sheet with parchment paper.
2. Mix all the ingredients together in a large bowl.
3. Roll out into shapes. The dough is super sticky, so use
extra flour or you can chill it.
4. Place on cookie tray and bake for 12-14 minutes.
Until the cookies are dry to touch. They do not spread
like crazy and get more firm as they cool.

Preparation

Sugar Cookies
Oven Temp

350°F
Prep Time

10 min
Bake Time

14 Minutes 

1 1/2 Cup Almond Flour
1/4 Tapioca Starch

This is the flour I use, Bob's Red
Mills Paleo mix. You can also use:

The Flour

Yield
10 



Almond Extract
Almond Flour
Baking Powder
Maple Syrup

Optional:
Cinnamon
Nutmeg
All Spice
Orange
Sliced Almonds

$6.99 (Organic)
$14.99-$24.99
$7.99-$9.99
$7.99-14.99

$6.99 (Organic)
$10.99 (Organic)
$6.99
$2.20
$3.99-$15.99

Cost
+/- $50.00

Grocery List

Rough Cost (Canada)Ingredients

Brands I Purchase at Save On Foods (Canada) 



Easy Almond Cookies

Ingredients

1 cup of almond flour
1/4 tsp baking powder
3 tbsp maple syrup
1 tsp almond extract

Preheat the oven to 350 and line a baking sheet with
parchment paper. 
Mix all the ingredients together in a bowl until sticky.
Have some water on your hands when you roll them
into balls.
Place on the prepared tray.
If you want them to be chewy, make thicker. If you
want them to be crunchy make thinner.
Bake for 12-14 minutes depending on your desired
texture, or until the bottom is golden brown.

1.

2.
3.

4.
5.

6.

(Makes six cookies)

Preparation

Oven Temp
350

Yield
6 Cookies

Bake Time
14 Minutes

This is one of my favourite
treats to have around in the
house for guest and as a
littel treat after dinner.

About this recipe

Simple


