
1/2 cup black cocoa
1/2 cup coconut flour
1/2 tsp. xanthan gum
1/4 tsp. baking soda
a generous pinch of mineral salt
1 stick (1/2 cup) unsalted butter, softened
3 Tbsp. egg whites (or white from one fresh egg)
a splash of vanilla extract
1/2 cup THM Gentle Sweet or 3/4 cup erythritol
2 Tbsp. water

Mix together with a fork (or hand dough blender).

Spread into a thin layer on parchment paper in your air fryer
pan; no need to make it pretty.

Bake for 6-8 minutes (with no preheat) at 390°. If baking in an
oven bake for 12 minutes at 350°.

Let sit and cool. Once completely cool, crumble into small
pieces. 

(Store extras in a Ziploc bag in the freezer)

enJOY!

KJ's Copycat Oreo Cookie Crumble
THM-Friendly: S (or 2 Tbsp. for FP)

https://www.joyfullifewithkj.com/desserts-and-snacks/oreocrumble

https://www.amazon.com/dp/B00B6PIKP0?tag=onamzjoyfulth-20&linkCode=ssc&creativeASIN=B00B6PIKP0&asc_item-id=amzn1.ideas.3EYLB3Q9PXOQK&ref_=aip_sf_list_spv_ofs_mixed_d_asin
https://www.amazon.com/dp/B07N8GTV8J?tag=onamzjoyfulth-20&linkCode=ssc&creativeASIN=B07N8GTV8J&asc_item-id=amzn1.ideas.3EYLB3Q9PXOQK&ref_=aip_sf_list_spv_ofs_mixed_d_asin
https://store.trimhealthymama.com/product/himalayan-mineral-salt-12oz-bag-2/?ref=482
https://store.trimhealthymama.com/product/vanilla-natural-burst-2oz/?ref=482
https://store.trimhealthymama.com/product/xylitol-free-gentle-sweet/?ref=482
https://store.trimhealthymama.com/product/non-gmo-erythritol-16oz-bag/?ref=482
https://www.joyfullifewithkj.com/desserts-and-snacks/oreocrumble

