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Introduction

This isn't a "light" cookie recipe or a copy 
of viral trends.
It's a smart base dough, designed to offer:

• Delicate texture
• Real flavor
•  Stable during baking
•  Creative freedom

By learning this foundation, you don't learn a recipe:
you learn a system.



The concept behind the recipe

This dough works because it balances
4 key elements:

The result:
Thin, delicate, and adaptable cookies,

without feeling heavy.

1. High-quality real   butter fat
 for flavor and structure

2. Functional flours:   almond and coconut 
       for balance and body

4. Conscious sweetness    without sugar spikes

3. Smart flaxseed    fiber for
       cohesion and satiation



• 100g butter (ideal: Kerry Gold with salt)

• 39g Swerve icing sugar (substitute for powdered sugar).

• 170 g almond flour
• 30 g coconut flour
• 19 g Ground golden flaxseed
• 1 egg (preferably organic).

• pinch of Maldon salt

Ingredients
Makes approximately 28 small cookies

Optional extras (guided creativity)

• spices (cinnamon, cardamom, ginger)
• orange or lemon zest
• chopped dark chocolate (85% or more)



1. Preheat the oven to 180 °C / 350 °F
2. Cream the butter with Cream the butter with
       glass even soft texture
3. Add all the ingredients dry
4. Incorporate the egg and a pinch of salt
5. Mix until homogeneous
6. Remove from the bowl and gently compact
       with the hands
7. Wrap in film and refrigerate 30 minutes

Conscious procedure
(key to the result)

Cold is part of the recipe, not an optional step

8. Stretch to 2–3 mm thick
9. Cut with the desired mold
10. Refrigerate again or freeze
11. Bake for approximately 10 minutes, until the 
 edges are golden brown. are barely golden

If they're overbaked, they lose their delicate texture. These cookies aren't meant to be dark in color.



• Center: tender and delicate

• Borders: barely golden

• Bite: fine, not brittle

• Flavor: clean, without an artificial feel

Ideal texture
(professional judgment)



Elegant citrus
• Zest of
 lemon or orange
•  Touch of natural 
 vanilla

Conscious Chocolate
• Dark chocolate
 chopped
• A pinch of Maldon 
 saltwhen it comes
 out of the oven

Functional spiced
•    Cinnamon + cardamom
•    Ideal for digestion
     and aroma

Extra filling

Premium variation system
(Here's the real value)

One mass = minimum 10 different profiles

Festive
•  Ginger + clove + orange

•    Finely chopped
     walnuts or almonds



• Refrigerated: up to 5 days
• Frozen (raw): perfect
        direct baking
• Ideal for:

Smart conservation

mindful snacks
coffee or tea
handmade gift boxes



1) This group doesn't seek speed
 or industrial perfection.
2) It seeks calm, intention, 
 and enjoyment.
3) It learns the basics, understands 
 the why, and creates from there.

Mensaje final



COOKIE 1 Classic Natural

The essence of the base dough.
Profile:
clean, delicate,
balanced
Ideal for:
Coffee, tea, children,
neutral palates

    No extras are added.

    It allows you to appreciate

     the texture

     real of the mass

It's the reference point. 
Everything starts here.



COOKIE 2 Lemon and Vanilla

Fresh and aromatic
Add to the base dough:
•   Finely grated zest of 
       1 lemon
•  ½ teaspoon of natural
       vanilla
Profile:
fresh, light, elegant
Ideal for:
afternoon, infusion, 
warm weather
Do not add juice. Only grate to avoid
altering the structure.



COOKIE 3 Maldon Chocolate & Salt

The perfect contrast
Add to the base dough:
• 40 g of dark chocolate
  85% chopped
As it comes out of the oven:
• a tiny pinch of Maldon 
  salt on top

Profile:
deep, mature, satisfying
Ideal for:
conscious craving,
light dessert



COOKIE 4 Spiced Comforting

Calming and digestive
Add to the base dough:
•   ½ teaspoon of cinnamon
•   pinch of cardamom or 
    ginger

Profile
warm, aromatic
Ideal for:
tomorrow, winter, digestion



COOKIE 5 Almond and Orange

Natural texture and aroma
Add to the base dough:
•   Orange zest
•   30g finely chopped 
      almonds

Profile
slightly crisp,
fragrant
Ideal for:
share, give as a gift,
elegant table



Educational key

Each variation:

•  Maintains the same structure
•  Respects the base mass
•  Only changes the sensory profile

This teaches you to create without breaking the recipe.



Conservation and use

•  All versions keep the same
•  Can be frozen raw
•  Ideal for:

• Mindful baking doesn't multiply recipes. 
 It multiplies possibilities starting from
       a good foundation.

 Gift boxes
 Healthy dessert tables
 Small-scale artisanal production



The perfect contrast
Add to the base dough:
• 40 g of dark chocolate
  85% chopped
As it comes out of the oven:
• a tiny pinch of Maldon 
  salt on top

Profile:
deep, mature, satisfying
Ideal for:
conscious craving,
light dessert

enter:

Follow me on Instagram:

thank you
@katybakery


