
LOW CARB LEMON THUMBPRINTS COOKIES

Description

These Low Carb Lemon Thumbprint Cookies are sweet little bites filled with a delicious sugar free
lemon curd. A perfect sweet treat for your Keto diet!

DURATION

Prep Time: 5 Minutes | Cook Time: 15 Minutes | Total Time: 20 Minutes | Servings: 24 Cookies | 
Calories: 79kcal

INGREDIENTS

For the cookies:

2 ounces cream cheese room temperature
6 tbsp butter room temperature
1/2 cup granulated Swerve
2 cups almond flour
2 tbsp coconut flour
1/2 tsp salt
1 tsp vanilla extract

For the Lemon Curd:

1/2 cup fresh squeezed lemon juice
1 cup powdered Swerve
3 large eggs
4 tbsp unsalted butter softened
2 tsp lemon zest

INSTRUCTIONS
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Make the lemon curd ahead of time and place in refrigerator to chill.

To make the Lemon Curd:

Whisk together lemon juice, sugar free sweetener, and eggs until well combined. Place in a
double boiler with a hot simmer and stir constantly until thickened, about 10 minutes. Remove
from heat, add butter and lemon zest. Stir until combined and creamy. Chill until ready to use.

To Make the Cookies:

Preheat oven to 350 degrees.
In large mixing bowl, cream together cream cheese and butter. Blend in sweetener until well
combined.
Add almond flour, coconut flour, salt, and vanilla extract. Mix until stiff dough forms. Measure
about 3/4 tablespoon dough and shape into ball. Place on cookie sheet lined with parchment
paper and put a small indent in dough with thumb.
Bake for 12-15 minutes. Remove from oven and cool completely.
When ready to serve, place 1 teaspoon lemon curd in center of cookie. Store unused lemon curd
in refrigerator.

Notes

You can choose to use powdered or granulated swerve in the cookie dough, whatever your preference
is. I have used both and have had good results every time.

NUTRITION INFORMATION

Serving: 1 Cookie | Calories: 79kcal | Carbohydrates: 2g | Protein: 2g | Fat: 7g | Saturated Fat: 4g | 
Polyunsaturated Fat: 60g | Cholesterol: 39mg | Sodium: 68mg | Fiber: 1g
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