
Ingredients:

1/2 cup butter fresh whole, softened 
1/2 cup Swerve ’ or other sugar replacement 
1 cup almond flour 126gg 
2 tablespoons coconut flour  
2 tablespoons tapioca flour  
2 tablespoons chia seeds ground white 
1 dash salt  
1 teaspoon vanilla extract  
1/2 cup unsalted butter room temperature and divided 
1/2 cup sweetener powdered, divided 
1 cup almond flour  
2 tablespoons coconut flour  
2 tablespoons tapioca flour  
2 tablespoons chia seeds ground white 
1 dash salt  
1 teaspoon vanilla extract  

Nutrition:

1. Calories: 660 calories
2. Carbohydrate: 41 grams
3. Cholesterol: 80 milligrams
4. Fat: 53 grams
5. Fiber: 5 grams
6. Protein: 9 grams
7. SaturatedFat: 24 grams
8. Sodium: 330 milligrams
9. Sugar: 25 grams

Mexican Wedding Cookies
(Biscochitos)

Yield: 6 min
Total Time: 45 min

Recipe from: https://www.recipeschoose.com/recipes/new-mexican-cookies-biscochitos-recipe

https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/new-mexican-cookies-biscochitos-recipe


Thank you for visiting our website. Hope you enjoy Mexican Wedding Cookies (Biscochitos) above.
You can see more 16 new mexican cookies biscochitos recipe You must try them! to get more great
cooking ideas.


