
 

 

Chocolate Cinnamon Biscuits are scrumptious! These melt-in-the-mouth 
cookies can be eaten with a coat of powdered sweetener or sandwiched 
together with chocolate, vanilla or caramel flavored cream. 
 

 

Servings - 24 biscuits 
 

 

Prep Time - 20 Mins | Cook Time - 12 Mins | Total Time - 32 Mins 

Difficulty - Easy 

 

Cuisine - U.K. 

RECIPE 
KETO CHOCOLATE CINNAMON BISCUITS 

EQUIPMENT 

Cup and Spoon Measures 

Baking Tray 

Parchment Paper 

Non-Stick Silicone Baking Mat 

Mixing Bowls 

Wooden Spoon 

3.5 ltr Airtight Container 
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https://amzn.to/3jIf9ZL
https://amzn.to/3HMxtcg
https://amzn.to/3RJfc41
https://amzn.to/3EfpqDZ
https://amzn.to/3XgCcII
https://amzn.to/3YgMhH8
https://amzn.to/3YgbSjo


 

INGREDIENTS 

245 g Unsalted butter 

1/4 Cup Stevia/Erythritol blend sweetener 

1/4 Cup Allulose Sweetener (powdered) 

260 g FHALL Low Carb Gluten-Free White Flour 

1 Tbsp Baking Powder 

1/2 Tsp Dried Cinnamon Powder 

1/4 Cup Organic Cacao 

50 g Baker's Unsweetened Baking Chocolate 

2 Tbsp Double/Heavy Cream 

1 Tsp Vanilla Essence 

3 Tbsp Allulose Sweetener (powdered) 

 

METHOD 

Preheat the oven to moderate 350 F/180 C or Fan 160 C/Gas Mark 4. 
 

Line a large baking tray with greaseproof paper, and using the 1 Tbsp butter, grease 
the tray. You can line the baking tray with a silicone mat, and there will be no need 
for the butter. 
 

Cream the remaining butter in a large bowl using a wooden spoon until the butter is 
pale and fluffy, and then add the sweetener gradually and beat with the spoon until 
the mixture is smooth. 
 

In a separate bowl, sift in the flour, baking powder, cinnamon and cocoa and stir to 
blend. Place the mixture a little at a time into the butter and sweetener, stirring until 
the mixture is a smooth paste. Stir in the vanilla essence. 
 

With your hands, roll teaspoonfuls of the paste into balls and place them on the 
baking sheet, leaving about 2-inches between each one. Dip a fork in cold water 
and use the back of the prongs to flatten out the balls. 
 

Place the baking sheet in the oven and bake the biscuits (cookies) for 12 minutes. 
Remove the tray from the oven and allow it to cool at room temperature, then 
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https://amzn.to/3ldHCH7
https://www.ebay.co.uk/itm/133878439561?epid=26047266826&hash=item1f2bc6de89:g:S~wAAOSwqohitwRb&amdata=enc%3AAQAHAAAA4FpBlah6ek5voKcp9juehNgEKQ0%2BVbNFN2E0Oqmz5uuqmRq96N4PU%2FPA6QpFbrvF2JR6WlizCQDLghOQPRmIXLXuZe1HNaSVWtCvi%2B7ky40b8eQ3v2JErnxODKBjUHMy5p10%2BNfQ%2FoKlD0cBKVXuVJaQYnPlpkmoH4hL0lIFySLXvr0DW0Ty1miX5Q6M4%2B6zh39DbGKLD9i9jo6OW29XnMCVT3OAkzG2qAbbbHcJIWA9k5rHDffKSDL9mnymh2B5PPRo00%2FzN1eChH5D3nsKHWlbXSeAOvJdw%2BbNMoP7Yg4y%7Ctkp%3ABFBM7N2Ow-9g
https://docs.google.com/document/d/1ZRoCalA0XZ0ZwrElDTSgmWJsHu2WDXLaDMCnchEhjRs/edit?usp=sharing
https://amzn.to/3Xb46pJ
https://amzn.to/40p5NCE
https://amzn.to/3RIYvFL
https://amzn.to/3HFDWpj
https://amzn.to/40wtObb
https://amzn.to/3I7GDS7
https://www.ebay.co.uk/itm/133878439561?epid=26047266826&hash=item1f2bc6de89:g:S~wAAOSwqohitwRb&amdata=enc%3AAQAHAAAA4FpBlah6ek5voKcp9juehNgEKQ0%2BVbNFN2E0Oqmz5uuqmRq96N4PU%2FPA6QpFbrvF2JR6WlizCQDLghOQPRmIXLXuZe1HNaSVWtCvi%2B7ky40b8eQ3v2JErnxODKBjUHMy5p10%2BNfQ%2FoKlD0cBKVXuVJaQYnPlpkmoH4hL0lIFySLXvr0DW0Ty1miX5Q6M4%2B6zh39DbGKLD9i9jo6OW29XnMCVT3OAkzG2qAbbbHcJIWA9k5rHDffKSDL9mnymh2B5PPRo00%2FzN1eChH5D3nsKHWlbXSeAOvJdw%2BbNMoP7Yg4y%7Ctkp%3ABFBM7N2Ow-9g


 

sprinkle with powdered sweetener or spread with your choice of flavored cream 
such as Diplomatic Cream and cover with another cookie to form a sandwich. 
 

STORAGE 

Most cookies will stay fresh when stored in an airtight container at room 
temperature for about three days. After that, it's best to freeze them for up to 2 
months. Separate the cookies in smaller batches so that you can take the amount 
you require at any time. 
 

NUTRITION FACTS 

Per serving : 32 g | Calories 123 | Protein 5.4 g | Fat 11.1 g | Carbs 4.2 g | Fiber 2.4 
g 
Net Carbs : 1.8 g 

 

LOW CARB - KETO - SUGAR FREE - GLUTEN FREE - VEGETARIAN 

 

For more delicious recipes visit the recipe section of our website at: 
https://www.forhealthandlonglife.com/recipes 
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https://www.forhealthandlonglife.com/recipes/keto-frosting-sauce-and-topping-recipes/keto-diplomat-cream-recipe
https://www.forhealthandlonglife.com/recipes

