
Entry #12: Kumquat and Coconut Cookies (Grain free and sugar free)

From Veronica @ Veronica’s Cornucopia http://veronicascornucopia.com/ 

Key Ingredients: Kumquat, honey, greek yogurt

½ cup unsalted butter, melted
½ cup raw, local honey
½ cup Greek yogurt (I used nonfat)
2 eggs
1 teaspoon vanilla
1 cup coconut flour
5 packets NuNaturals stevia powder
½ teaspoon ground coriander
½ teaspoon ground ginger
½ teaspoon mace
¼ teaspoon salt
½ lb. kumquats
1 cup shredded unsweetened coconut

Preheat oven to 350 degrees. 

Whisk the butter and honey together in a small 
bowl until combined, then whisk in the yogurt 
until combined, then the eggs and vanilla. Doing 
it in this way emulsifies the butter so that it 
doesn’t harden and get clotted when you add the 
cold yogurt and eggs.

In a separate large mixing bowl, whisk the coconut flour to get any clumps out, then whisk in the coriander, ginger, 
mace, and salt. Add the honey & yogurt mixture, and stir with a spoon until mixed. The dough will be thick and will 
get thicker upon standing. Set aside.

Pick off the small stems from the kumquats, then roughly chop them, removing seeds as you go. I don’t have a 
great knife, so I sliced each kumquat into four slices, then quartered each slice, otherwise I just would have gone 
nuts chopping like I do with nuts. Add the chopped kumquats into the cookie dough along with the coconut and mix 
well with your clean hands.

Scoop the dough onto parchment-lined baking sheets with a tablespoon-sized cookie scoop. You can place them 
fairly close together as they will not spread. Flatten each ball with the palm of your hand, and bake for 10-12 
minutes, or until lightly golden brown around the edges.

Cool on a wire rack and store in an airtight container.


