JULIE SCHUMER
5-INGREDIENT CRANBERRY

PISTACHIO SHORTBREAD
FROM THE CONSCIOUS PLANT KITCHEN

Ingredients

e [J1% cups Almond Flour

(] 3 tablespoons Maple Syrup

(] 3 tablespoons Melted Coconut Ol

(] ¥ cup Pistachios - finely chopped

(] ¥ cup Dried Cranberries - finely chopped
Optional for flavors — pick 1 or all

e [J¥% teaspoon Almond Extract

e [J1s teaspoon Vanilla Extract

e [J¥4teaspoon Salt

Preparation:

1.Preheat the oven to 350°F (180°C). Line a cookie sheet with parchment paper.
2.Start by chopping pistachios and dried cranberries into a very fine mixture. If too big, the cookie
dough will get fragile in these spots, so take your time to chop everything small. Set aside.
3. In a medium-sized mixing bowl, add all the ingredients: almond flour, maple syrup, melted
coconut oil, vanilla extract, almond extract, chopped mixture made above, and salt if desired.
4.Combine the ingredients with a spatula first, then I like to lightly oil my hands with mild-flavored
oil, and squeeze the dough to bring the ingredients together, and form a cookie dough ball. If too
wet, you can add more almond flour. If dry and crumbly, add a little more maple syrup.
5.Now you have two options. Fast option: roll 11/2 tablespoons of cookie dough into a ball, place it on
the prepared baking sheet, leaving one inch between each cookie. Flatten the top with the palm of
your hand. They won't spread as they keep the shape you give them.
6.Log option — Place the dough onto a large piece of cling wrap, roll it into a log, and tightly encase
the dough in the wrap to form a log.
7.Refrigerate it for 15 minutes to firm up, then slice 10 pieces of dough. It's normal if it falls apart a bit
as you cut the cookies. The nuts/dried fruits make the dough fragile. But the dough is soft like
playdough, which means you can simply work the dough with lightly oiled hands. Press into the
palm of your hands to firm it up, and pat the sides with your fingers to reshape it into a rectangle.
Make sure it's firm.
8. Place the cookies 1inch apart on the baking sheet.
9.Bake the shortbread for 12-14 minutes at 350°F (180°C) until slightly golden on the sides.
10.Let the cookies cool on the cookie sheet for 15 minutes, at room temperature to firm up, then

transfer to a cooling rack to completely cool down.
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https://www.amazon.com/Anthonys-Blanched-Gluten-Almond-Non-GMO/dp/B079ZL63RX?th=1&linkCode=ll1&tag=tcpk-20&linkId=bccb7488365e67c486b2e4bee0280775&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/gp/product/B002483SRI/ref=as_li_qf_asin_il_tl?ie=UTF8&tag=tcpk-20&creative=9325&linkCode=as2&creativeASIN=B002483SRI&linkId=1a313f6bb0080b0cc31bf9888f7c8612
https://www.amazon.com/gp/product/B00DS842HS/ref=as_li_qf_asin_il_tl?ie=UTF8&tag=tcpk-20&creative=9325&linkCode=as2&creativeASIN=B00DS842HS&linkId=24bd036d673732d734a6e9aa41c0c3cb
https://www.amazon.com/Sincerely-Nuts-Pistachios-Roasted-Unsalted/dp/B00K6FBMYM?&linkCode=ll1&tag=tcpk-20&linkId=b1ef94100a51e8ef93dcb04561650046&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/Honestly-Cranberry-Cranberries-Dried-Unsweetened/dp/B07FZG2T4T?th=1
https://www.amazon.com/gp/product/B07CZT7V58/ref=as_li_qf_asin_il_tl?ie=UTF8&tag=tcpk-20&creative=9325&linkCode=as2&creativeASIN=B07CZT7V58&linkId=4e61228b3e70eb8926fc664ea81a185e
https://www.amazon.com/gp/product/B0002UN7PI/ref=as_li_qf_asin_il_tl?ie=UTF8&tag=tcpk-20&creative=9325&linkCode=as2&creativeASIN=B0002UN7PI&linkId=e011e93415643a3654d2cb02c6dc326d
https://www.amazon.com/gp/product/B00HVJI7KI/ref=as_li_qf_asin_il_tl?ie=UTF8&tag=tcpk-20&creative=9325&linkCode=as2&creativeASIN=B00HVJI7KI&linkId=48384c268f6d07c482cd8e115436b338

