
 

 

 

Almond Flour Chocolate Chip Scone 

 

Ingredients 

2 cups blanched almond flour  

3/4 tsp baking soda  

1 cup chocolate chunks or chocolate chip mini morsels (I use the Enjoy Life brand) 

1 tsp vanilla extract 

2 tsp Dark Chocolate Balsamic Vinegar 

1 egg 

¼ cup honey 

 

Instructions  

1. In a large bowl, combine almond flour and baking soda 

2. In a small bowl, combine egg and honey, vanilla extract and Dark Chocolate Balsamic 

3. Mix wet ingredients into dry, thoroughly 

4. Transfer to parchment paper or silpat lined baking sheet 

5. Form dough into a circle that is about ½-inch in thickness (use plastic wrap to mold the dough 

into a ball to prevent sticking) 

6. Cut dough like a pizza, into 8 slices 

7. Bake at 350°F for 10-15 minutes 

8. Serve 

 

 

https://under500calories.com/ingredient/blanched-almond-flour
https://under500calories.com/ingredient/baking-soda
https://under500calories.com/ingredient/chocolate-chunks
https://www.amazon.com/Cuisinart-CTG-00-SMB-Stainless-Steel-Mixing/dp/B004YZEO9K/ref=as_li_ss_tl?s=kitchen&ie=UTF8&qid=1467933051&sr=1-7&keywords=stainless+steel+bowls&linkCode=ll1&tag=elaspan-20&linkId=1c05bae060b58565af71caf471ff0aea
https://www.amazon.com/Cuisinart-CTG-00-SMB-Stainless-Steel-Mixing/dp/B004YZEO9K/ref=as_li_ss_tl?s=kitchen&ie=UTF8&qid=1467933051&sr=1-7&keywords=stainless+steel+bowls&linkCode=ll1&tag=elaspan-20&linkId=1c05bae060b58565af71caf471ff0aea
http://www.amazon.com/gp/product/B001IZIC8I/ref=as_li_ss_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B001IZIC8I&linkCode=as2&tag=elaspan-20
https://www.amazon.com/Metallic-Commercial-Traditional-Uncoated-Jelly-Roll/dp/B003YKGRPK/ref=as_li_ss_tl?ie=UTF8&qid=1470853079&sr=8-1&keywords=Chicago+Metallic+Commercial+II+Traditional+Uncoated+16-3/4+by+12-Inch+Jelly-Roll+Pan,+Set+of+2&linkCode=ll1&tag=elaspan-20&linkId=4dd4e45d85292519926335b3a2c17b7d

