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Including
 dCupcakes

 dCheesecake

 dCookies

 dBrownies 

 dBreads
+ more!

Delicious treats that will help keep you away from the carbs
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Justice
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6 tbsp butter, softened

½ cup | 60 g | 2 1/4 oz 
brown sweetener

2 medium eggs

1 tbsp vanilla extract

1 cup | 115 g | 4 oz 
almond flour

1 tsp baking powder

1/8 tsp salt

½ cup | 90 g | 3 oz 
sugar-free white chocolate 
chips

½ cup | 130 g | 4 1/2 oz 
chopped macadamia nuts

Preheat the oven to 180°C | 350°F | Gas Mark 4 and line an 20 cm x 20 
cm square baking tin with greaseproof parchment, then set aside.

In a large bowl, cream the butter and sweetener together until light 
and caramelly in colour. 

Mix in the eggs and vanilla extract and whisk for a couple of minutes 
(an electric whisk is best). 

Next, add the almond flour, baking powder and salt to the bowl, and 
mix thoroughly until combined.

Fold in the white chocolate chips and macadamia nuts. Scrape all the 
blondie batter into the prepared baking tin.

Bake in the oven for 25-30 minutes. A toothpick should come out 
mostly clean when poked into the centre. The blondies may appear a 
little jiggly, but don’t worry – almond flour sets as it cools.

Allow the blondies to cool in their tin completely. Cooling it in the 
fridge is best, plus they taste even better the next day! This is because 
the flavours have time to infuse, and the blondies set better. Cut into 12 
even squares and serve.

These nutty, sweet treats are just the ticket with a  
bulletproof coffee on a rainy afternoon

Method

Macadamia Nut 
Blondies

SERVINGS: 16 NET CARBS: 5 g PREP TIME: 15 mins BAKING TIME: 25 mins

Ingredients

Top Tips:
If you want to add something a little extra to your blondies 
consider drizzling them in extra melted white chocolate, or 
make a simple icing with powdered sweetener, water and some 
vanilla, like we have. 
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¾ cup | 75 g | 2 3/4 oz 
coconut flour

2 tbsp psyllium husk powder

1 tsp xanthan gum

1 tsp baking powder

¼ tsp salt

1 tbsp nigella seeds

1 cup | 240 ml | 8 fl oz 
boiled water

1/4 cup | 60 g | 2 1/4 oz  
full fat natural yoghurt

2 tbsp sunflower oil

2 tbsp butter, melted

small handful of freshly 
chopped coriander

pinch of salt

Preheat the oven to 180°C | 350°F | Gas Mark 4, then mix all the dry 
ingredients in a bowl. Make sure there are no lumps.

Add the wet ingredients to the dry ingredients, then quickly stir 
together until a dough forms.

Using your hands, form the mix into a ball and let it sit for a few 
minutes until the coconut flour and the psyllium have absorbed all of 
the moisture. The dough should not be sticky.

Cut the dough into 10 pieces and roll them out between two sheets 
of parchment paper into long flatbreads, about 1/2 cm thick. Place 
on a baking sheet and remove the top parchment. You can choose to 
spread the dough with some extra sunflower oil, and/or sprinkle with 
nigella seeds.

Bake for 12-15 minutes or until golden brown. If necessary, rotate 
the baking sheet so the flatbreads brown equally. Then, if they need 
a boost of colour at the end, put under the grill for no more than 2 
minutes. 

Spread with melted butter immediately, then sprinkle with more salt 
and chopped coriander leaves before serving.

Mop up the sauce of your favo urite curry with  
this fluffy naan bejewelled with nigella seeds

Method

Naan Bread
SERVINGS: 10 NET CARBS: 2 g PREP TIME: 15 mins BAKING TIME: 15 mins

Ingredients

To serve

Top Tips:
There are various things that you can top your Naan Bread with 
instead of nigella seeds. Chop a few cloves of garlic finely and 
mix into the melted butter before spreading over the naan and 
sprinkle with fresh coriander leaves.
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