
 
N O -B A K E  C H O C O L AT E  

A L M O N D  BU T T E R  Q U I N OA  C O O K I E S

1/8 cup coconut oil
¼ cup honey
¼ cup unsweetened cocoa powder
¼ cup almond butter
¼ tsp vanilla extract
1½ cups cooked quinoa (or the yield from  
       ½ cup uncooked quinoa)

INGREDIENTS

For more recipes from Chick-fil-A, visit Chick-fil-A.com



 

For more recipes from Chick-fil-A, visit Chick-fil-A.com

Line a baking sheet with aluminum foil or parchment paper, reserving enough room in the freezer for it 

to fit. 

Combine coconut oil, honey and cocoa powder in a small saucepan over medium-high heat. Allow oil to 

melt and stir to combine ingredients for roughly a minute before removing from heat.

Stir in almond butter and vanilla extract and mix until incorporated.

Mix in quinoa and stir until completely coated with chocolate mixture.

Allow batter to cool slightly before dropping large tablespoon-sized scoops onto lined baking sheet.

Transfer sheet to freezer and allow to cool for at least 40 minutes until firm.

Store in airtight container in fridge for up to one week, or in freezer for up to six months.

DIRECTIONS
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