GINGER SNAPS 


½ cups almonds – almond flour 
½ cup butter, softened, or coconut oil 
1 cup arrowroot 
½ cup Rapadura 
1 tbs. water 
1 ½ tsp. ground ginger 
1 tsp. cinnamon 
¼ tsp. nutmeg 
¼ tsp. ground cloves 
½ tsp. Sea salt 



Put almonds in the food processor and process to consistency of meal. Add remaining ingredients and blend well. Form into bite-sized balls and place on buttered cookie sheet. Bake @ 300 for ~ 20 minutes. After 5 minutes in the oven, press down cookies lightly with a fork. Let cool completely before removing to airtight storage container. Store in refrigerator.
