
 Prep: 15 minutes Cook: 10 minutes Total: 25 minutes

  Servings: 20 small cookies 1x 2x 3x

INGREDIENTS
1/2 cup coconut oil, softened (may substitute unsalted butter) 
2/3 cup maple sugar (may sub coconut sugar or organic cane sugar)
1/4 cup coconut milk (canned or carton)
1 whole egg
1 tsp. pure vanilla extract (such as Simply Organic) 
2 Tbsp. lemon juice
1 tsp. lemon zest
1 1/3 cup cassava flour 
1 tsp. baking soda
1/2 tsp. sea salt 
1 Tbsp. poppy seeds (such as Simply Organic)
Optional sliced almonds for topping (omit for nut-free)

Optional Lemon Glaze:

3/4 cup organic powdered sugar
2-3 tsp. coconut milk (canned or carton) 
1 Tbsp. lemon juice
½ tsp. lemon zest
¼ tsp. pure vanilla extract (such as Simply Organic) 

INSTRUCTIONS
1. Preheat oven to 350°F.
2. Using a stand or hand mixer, begin whipping together the coconut oil with the sugar and milk.

Gradually increase speed to high and whip for about 2 minutes. Once the mixture is well
combined (it will be a little chunky), turn mixer to lowest setting and add in the egg, vanilla,
lemon juice and lemon zest and mix the batter together. Turn up the speed a bit and continue
to mix until combined. 

3. With the mixer off, add the dry ingredients including cassava flour, baking soda, sea salt and
poppy seeds to the bowl and begin mixing the wet and dry ingredients together on low. 

4. Using a tablespoon or small cookie scoop, scoop each cookie onto a parchment-lined baking
sheet about 1 inch apart (they will not spread much). Gently press the top of each cookie to
flatten.

5. Bake in the oven for 10-12 minutes or until edges of cookies are slightly golden brown.
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6. Let the cookies cool completely. They will be delicate when hot. 
7. To make the optional glaze: In a small bowl, combine powdered sugar and coconut milk (start

with 2 tsp.) and stir well. Then add in the lemon juice, zest and vanilla and continue to stir until
nice and smooth. Add additional powdered sugar if too runny (1 Tbsp. at a time) or additional
coconut milk if it’s too thick (1 tsp. at a time).

8. Once cookies are completely cooled, drizzle with optional glaze and top with lemon zest and
sliced almonds.

NOTES

These cookies are best stored in an airtight container in the fridge.

 1 cooking with glaze  120  6 g  125 mg
 15 g (  1 g  8 g)  0 g

NUTRITION INFORMATION

DIETARY
Dairy-Free Gluten-free Grain-Free Nut-free Paleo Vegetarian

 Stacie Hassing

Find it online: https://therealfooddietitians.com/paleo-lemon-poppy-seed-cookies/

DO NOT SELL OR SHARE MY PERSONAL INFORMATION

4/27/26, 1:40 PM Paleo Lemon Poppy Seed Cookies (Nut-free) - The Real Food Dietitians

https://therealfooddietitians.com/paleo-lemon-poppy-seed-cookies/print/16590/ 2/2


