
Almond Flour Peanut Butter Cookies You
Need Now

Almond flour peanut butter cookies take me back to my roots, Back to my abuela’s kitchen, where
cooking meant heart, hands, and heritage. These cookies are everything I love in a dessert: soft
and chewy texture, bold peanut flavor, and a touch of nostalgia.

Made with blanched almond flour and no-stir peanut butter, they’re a gluten-free peanut butter
dessert that feels like home but fits today’s table. I built this recipe for flavor and soul, not just food
trends. If you’re ready for a cookie that tells a story, you’re in the right place. Let’s bake with heart.

What is the best way to make almond flour peanut butter cookies?

Mix softened butter with peanut butter, then beat in sugar, egg, and vanilla. Add almond flour,
baking powder, and salt. Chill dough 30 minutes. Scoop, bake at 350°F for 10 minutes. These soft,
chewy cookies are gluten-free and a perfect flourless alternative for healthy peanut butter lovers.
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Why Almond Flour Peanut Butter Cookies Matter: A Heartfelt
Classic with Soul

The Memory That Started It All

Almond flour peanut butter cookies aren’t just another dessert, They’re a return to the roots of
flavor and feeling. I still remember standing on a chair in my abuela’s Bronx kitchen, watching her
press peanut butter into a bowl with the back of a wooden spoon. Her cookies were rustic and full
of heart. She didn’t use almond flour, but the memory of her hands moving with love is what
inspired me to recreate those flavors with a modern twist. Today, I help home cooks transform their
own kitchens with recipes that tell stories just like hers.

These chewy almond flour cookies bring that nostalgia to life. The first time I baked them for a
virtual class, I saw the same joy on people’s faces that I felt as a kid. If you’ve ever tried my Date
Cookies That Are Naturally Sweet, you know I like to build flavor without overcomplicating things.
These are no different, Simple ingredients, incredible payoff.

Why These Peanut Butter Almond Flour Cookies Work So Well

The magic comes from using the right ingredients in the right balance. Blanched almond flour
provides moisture and structure, while no-stir peanut butter keeps the texture smooth and uniform.
The result is a batch of cookies that bake up golden, with a soft and chewy texture and just the
right amount of crackle on top.

This is a gluten-free peanut butter dessert you’ll make again and again. And if you’re a fan of fruit
forward bakes, try my Cherry Cookies Everyone Will Love next. They’re bright, sweet, and show
how thoughtful ingredients can elevate any grain free cookie recipe. These almond flour peanut
butter cookies prove that simple swaps can still taste like comfort.
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These almond flour peanut butter cookies are soft, chewy, and full of nutty flavor. Made with
blanched almond flour and no-stir peanut butter, they’re naturally gluten-free and rich without being
too sweet. Perfect for a healthy peanut butter treat you can make anytime.

Ingredients

Copy to clipboard  

Scale 1x 2x 3x  

☐4 tablespoons (2 ounces) unsalted butter, softened

☐1/3 cup (80 grams) peanut butter

☐3/4 cup + 2 tablespoons (175 grams) granulated sugar

☐1 large egg

☐1 teaspoon (5mL) vanilla extract

☐1 1/4 cup (156 grams) almond flour

☐3/4 teaspoon baking powder

☐1/2 teaspoon salt

☐    Cook Mode  Prevent your screen from going dark  

Instructions

1. In a medium bowl, combine the softened butter and peanut butter, and beat until creamy using
an electric mixer on medium speed.

Creamed peanut butter and sugar mixture in bowl

2. Add the sugar slowly while beating, and mix until combined.

3. Add the egg and vanilla, and beat to combine.

Egg added to almond flour peanut butter cookie dough

4. Evenly sprinkle the almond flour, baking powder, and salt on top. Beat to combine.

5. Chill the dough for 30 minutes in the fridge.

6. Preheat oven to 350°F. Line a baking sheet with parchment paper.



7. Using a cookie scoop, portion out 12 dough balls onto the baking sheet.

Almond flour peanut butter cookies ready to bake on baking sheet

8. Bake for 10–11 minutes until golden brown on the edges.

9. Let cool completely on the tray before serving.

Notes

Use no-stir peanut butter like Jif or Skippy for best texture.

Make sure to use blanched almond flour, No brown flecks.

Cookies may appear puffed up right after baking, but they will deflate and crackle as they cool.

Prep Time: 10 minutes
Cook Time: 10 minutes
Category: Cookies
Method: Baking
Cuisine: American

Nutrition

Serving Size: 1 cookie
Calories: 138
Sugar: 3g
Sodium: 189mg
Fat: 8g
Saturated Fat: 3g
Unsaturated Fat: 4g
Trans Fat: 0g
Carbohydrates: 14g
Fiber: 1g
Protein: 3g
Cholesterol: 26mg

Did you make this recipe?

Share a photo and tag us-we can’t wait to see what you’ve made!

How to Bake Almond Flour Peanut Butter Cookies at Home

Mixing Up the Perfect Almond Flour Peanut Butter Cookie Dough



The secret to perfect almond flour peanut butter cookies lies in balance. Begin by blending
softened butter and peanut butter until the mixture becomes smooth and creamy. This step builds
the foundation for that signature soft and chewy texture. Gradually mix in sugar until fluffy, then add
the egg and vanilla. These wet ingredients are crucial for structure and moisture especially since
we’re skipping traditional wheat flour.

Now comes the game changer: adding blanched almond flour. Almond flour’s fine texture and
natural oils keep these cookies soft and moist. Evenly mix in baking powder and salt to help them
rise properly. The result is a rich, flexible dough full of flavor.

Chilling is key here. The 30 minute fridge rest keeps the cookies from spreading too much,
ensuring those perfect puff and crackle tops. Trust the process this is the step that transforms good
dough into truly unforgettable almond flour peanut butter cookies.

For a similar chill and bake method, check out my Strawberry Shortbread Cookies. The dough prep
style is nearly identical, just with a fruity twist.

Why Peanut Butter Cookies with Almond Flour Are a Smart Swap

These aren’t just delicious they’re smart. Using almond flour instead of wheat flour makes these
cookies naturally gluten free and grain free. That’s a win for anyone looking for a flourless cookie
alternative without sacrificing taste or texture.

The richness of natural peanut butter cookies can sometimes feel heavy, but this recipe keeps
things light thanks to the fine structure of the almond flour. It offers the best of both worlds, A bold
peanut butter taste with a light, airy finish that melts in your mouth. You’ll find yourself reaching for
this recipe more than you think.

If you’re into grain free bakes, try my Gluten Free Chickpea Cookies next they’re an unexpected
hit!

Texture and Taste What Makes These Cookies Irresistible

Soft Chewy Texture Without the Crumble

If you’ve ever had almond flour peanut butter cookies fall apart on the tray, you’re not alone. But
these almond flour peanut butter cookies hold together beautifully and that’s thanks to a
balanced fat to flour ratio. The creamy peanut butter, softened butter, and just enough egg bind the
dough so each cookie bakes with a perfect crackled top and chewy middle.

The magic happens during the bake. At 350°F, the dough rises and puffs, then gently deflates as it
cools, creating that iconic crinkle. They’re not dry or grainy like some homemade nut flour cookies.
Instead, they’re tender and soft, with just enough structure to feel like a proper cookie, not a health
food substitute.

Top-down view of almond flour peanut butter cookies

This same melt in your mouth quality is what people love about my Air Fryer Chocolate Chip
Cookies. Quick, easy, and full of texture that’s how we do it.

The Perfectly Balanced Taste of Almond Flour Peanut Butter Cookies
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Flavor wise, these almond flour peanut butter cookies hit a sweet spot literally. The sugar is
there, but not overpowering. The peanut butter shines, and the almond flour adds a gentle
nuttiness without overwhelming the palate.

The best part? These cookies don’t taste “gluten free.” They’re just straight up delicious. The use of
high protein flour like almond flour brings richness, while keeping the bite soft and satisfying. If
you’re after a healthy peanut butter treat, this recipe is everything.

After your first batch, explore another nutty favorite my Banana Bread Cookies offer a whole
different take on flourless indulgence.

How to Bake Almond Flour Peanut Butter Cookies the Right
Way

Perfect Oven Time for Almond Flour Peanut Butter Cookies

When baking almond flour peanut butter cookies, the right time and temperature make all the
difference. Preheat your oven to 350°F and bake for about 10 to 11 minutes. This is the perfect
window for these cookies to puff up, set at the edges, and then gently deflate as they cool, creating
that beautiful crinkle. The result is a soft, chewy center you want in a peanut butter cookie,
enriched with the natural flavor of almond flour.

Overbaking is a common pitfall. If your cookies look a little underdone at 10 minutes, don’t keep
them in longer. Let them finish cooking on the tray with residual heat.

Want to try a different baking twist using timing and texture? Check out my Mini Egg Chocolate
Chip Cookies they use the same quick bake method for maximum chew.

Cooling, Cracking, and the Almond Flour Magic

Once your almond flour peanut butter cookies come out of the oven, give them time to cool right
on the tray. This step prevents crumbling and allows the almond flour to settle, which is important
since it behaves differently than wheat flour. Almond flour requires patience and room to settle,
building a deep, nutty flavor while holding the cookie’s shape.

Using grain free cookie recipe techniques like chilling the dough and cooling on the tray will help
your cookies stay together and bring out the best flavors.

Curious about another cookie that nails soft texture and cooling? Try my Grandma’s Irish Sugar
Cookies they use the same careful method.

Why Almond Flour Peanut Butter Cookies Are Perfect for
Every Diet

A Healthy Peanut Butter Treat That Doesn’t Taste Healthy

What people love most about these almond flour peanut butter cookies is that they taste
indulgent without the guilt. There are no unusual swaps or odd ingredients, Just simple, wholesome
staples like almond flour, peanut butter, and eggs. You get a cookie that’s rich, soft, and full of
flavor, without added starches or processed fillers.
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Since almond flour is low carb and high protein, these cookies satisfy hunger while keeping sugar
levels balanced. They’re the ideal healthy peanut butter treat with clean flavor and lasting
satisfaction.

Looking for another cookie that doesn’t feel like a compromise? My Oats Eggless Cookies are just
as crave worthy and smart.

Diet Friendly, Crowd Pleasing Flavor

No one needs to know these almond flour peanut butter cookies are gluten free, grain free, or
low carb. They taste like classic bakery cookies with a crisp edge and tender middle. Baking with
almond flour adds deep, roasted notes that regular flour can’t replicate.

These cookies fit many lifestyles low carb, gluten free, and even dairy free if you swap the butter.
It’s rare to find a dessert this flexible while keeping that nostalgic comfort.

Love making cookies that balance health and flavor? My Crispy Cocoa Cookies hit that delicious
sweet spot.

How to Keep and Present Almond Flour Peanut Butter
Cookies

Keeping Almond Flour Peanut Butter Cookies Fresh Longer

Properly storing almond flour peanut butter cookies changes everything. Because these cookies
are made with almond flour, they stay soft longer than traditional cookies but still need proper
storage. Once cooled, place them in an airtight container lined with parchment paper. Keep them at
room temperature for up to four days.

Want to extend freshness even more? Keep them refrigerated for up to one week. The flavor
deepens overnight and the soft, chewy texture holds. Just bring them to room temperature before
serving. Need a freezer tip? Yes, they freeze beautifully.

These tips work just as well for my mini egg chocolate chip cookies. Storing them correctly lets the
fruity brightness shine days later.

How to Serve Almond Flour Peanut Butter Cookies Like a Pro

Present these almond flour peanut butter cookies proudly. Stack them high on a rustic platter, pair
them with coffee, or pack them for road trip snacks. They’re bold enough to impress but simple
enough to bake on a weekday. That balance is exactly what makes them feel homemade and
special all at once.

Try warming one in the microwave for seven seconds, It brings the peanut butter aroma back to
life. Or crumble them over yogurt for a quick breakfast treat. These are natural peanut butter
cookies you’ll want at every meal.

Troubleshooting Almond Flour Peanut Butter Cookies Like a
Chef

https://aaronrecipes.com/2025/06/13/oats-eggless-cookies/
https://aaronrecipes.com/2025/06/15/crispy-cocoa-cookies-recipe/
https://aaronrecipes.com/2025/06/20/mini-egg-chocolate-chip-cookies/


Why Do My Almond Flour Peanut Butter Cookies Crumble?

Let’s solve it, Because crumbly cookies shouldn’t ruin your bake. If your almond flour peanut
butter cookies are falling apart, it usually comes down to moisture and mixing. Too little fat or
skipping the chill step will make the dough loose. Keep in mind, almond flour lacks gluten, so eggs
and butter provide the needed structure.

Stack of almond flour peanut butter cookies with milk

Another tip? Don’t overbake. These cookies finish cooking as they cool. Let them rest on the tray
before moving them or they’ll break before they firm. This recipe is designed for a soft interior and
delicate crackle.

Need another soft but structured bake? My Mini Egg Cookies are a great place to explore similar
textures.

Other Common Mistakes and Easy Fixes

Using the wrong peanut butter is a sneaky culprit. Use no-stir peanut butter with a hint of sugar for
ideal balance.Natural styles that separate too much can mess with consistency. Also, measure
your almond flour by weight, Volume alone won’t cut it.

And always chill the dough. That 30-minute fridge step is what keeps these almond flour peanut
butter cookies from spreading too thin or crumbling too fast.

Baking with nut flours can feel different at first, but once you get it down, you’ll never go back.
These cookies are a go-to for anyone serious about flourless cookie alternatives that actually
taste amazing.

Conclusion: Cookies with Heart, Memory, and Flavor

When I bake these almond flour peanut butter cookies, I’m not just making dessert, I’m
reconnecting with my past. I still remember standing next to my abuela in her Bronx kitchen, the
smell of peanut butter filling the air, her hands moving with confidence and love. She didn’t use
almond flour, but she taught me that cooking isn’t just about technique. It’s about soul.

That’s why this recipe matters. It brings together everything I’ve learned as a self-taught chef: how
to blend ingredients with balance, how to create texture that comforts, and how to tell a story
through food. With peanut butter cookies with almond flour, you get all of that, Flavor, feeling,
and function.

And the best part? They’re made for everyone. Whether you’re avoiding gluten, looking for a
flourless cookie alternative, or just want something that feels like home in every bite, these
cookies deliver. They’re soft in the center, golden at the edge, and rich without being
overwhelming. They’re cookies that make people pause mid-bite and say, “Wait…these are gluten
free?”

I make them for pop-up dinners. I make them for virtual baking classes. But mostly, I make them for
the moment when someone takes a bite and smiles, That moment when memory and flavor meet.

https://aaronrecipes.com/2025/06/19/mini-egg-cookies/


So now it’s your turn. Grab your almond flour, your no-stir peanut butter, and that mixing bowl.
Whether you’re baking for family, friends, or just yourself, know that this recipe carries more than
just ingredients. It carries intention, comfort, and love from my stove to yours.

If you loved baking these almond flour peanut butter cookies and want more soulful, no fuss
recipes that bring flavor and heart to your kitchen, come hang out with me beyond the blog. Follow
me on Pinterest for weekly visual inspiration, easy to save recipes, and cooking tips that actually
work. And if you want to cook with me step by step, subscribe to my YouTube channel where I
share behind the scenes pop up prep, full recipe tutorials, and the real stories behind every dish I
make. Let’s keep turning simple ingredients into something bold, soulful, and unforgettable
together.

FAQs About Almond Flour Peanut Butter Cookies

Can you make peanut butter cookies using almond flour?

Absolutely, and they turn out incredibly tender and flavorful. Almond flour peanut butter cookies
have a softer texture than traditional flour cookies and offer a slightly nutty depth that complements
the peanut butter perfectly. Since almond flour is a gluten-free, high-protein flour, it works
beautifully when paired with creamy ingredients like peanut butter and butter. Just be sure to use
blanched almond flour for the best results, It blends smoothly and bakes evenly.

Does almond flour work for cookies?

Yes, it does. Almond flour peanut butter cookies prove that baking with almond flour isn’t just
possible, it’s delicious. Almond flour behaves differently from wheat flour. It doesn’t contain gluten,
so it needs fat and binding agents like eggs or peanut butter to hold everything together. It’s ideal
for making soft and chewy cookies like this recipe that don’t dry out. The texture is rich but not
heavy, and the flavor carries a lovely natural sweetness.

What is the secret to baking with almond flour?

he secret is in the prep and the balance. When baking almond flour peanut butter cookies,
always chill your dough before baking. That 30-minute rest keeps your cookies from spreading too
much and helps the almond flour hydrate properly. Also, measure by grams instead of cups to
avoid dryness. Recipes like this are designed with almond flour’s structure in mind, Giving you a
grain-free cookie recipe that holds together while still melting in your mouth.

Why are my almond flour cookies falling apart?

If your almond flour peanut butter cookies are crumbly, it’s usually due to one of three things:
skipping the dough chill step, under-measuring fat like butter or peanut butter, or moving the
cookies too early after baking. Almond flour lacks gluten, so it depends on rich ingredients to bind.
Letting the cookies cool on the tray helps them set fully. Also, avoid natural peanut butter that

https://www.pinterest.com/Aaronrecipes/
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separates, Use a no-stir peanut butter with a smooth texture to help everything hold.
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