
SNICKERDOODLE
M U G  C A K E  |  H O L I D A Y  E D I T I O N  

2 TABLESPOONS ALMOND FLOUR

1 TABLESPOON COCONUT FLOUR

1 TABLESPOON SPLENDA BLEND

1/2 TABLESPOON VEGAN EGG POWDER

1 TABLESPOON VEGAN BUTTER

1/2 TEASPOON VANILLA EXTRACT

1/4 TEASPOON LIQUID STEVIA

1/4 TEASPOON BAKING POWDER

1/4 TEASPOON CINNAMON

DASH SALT

FOR COOKING INSTRUCTIONS 

FOLLOW ALONG WITH ME ON MY YOUTUBE CHANNEL :  JENNIFER ALTMAN

I N G R E D I E N T S



SUGAR COOKIE
M U G  C A K E  |  H O L I D A Y  E D I T I O N  

2 TABLESPOONS ALMOND FLOUR

2 TABLESPOON COCONUT FLOUR

2 TABLESPOON SPLENDA BLEND

1/2 TABLESPOON VEGAN EGG POWDER

2 TABLESPOON VEGAN BUTTER

2 TABLESPOON ALMOND MILK

1/2 TEASPOON VANILLA EXTRACT

1/4 TEASPOON BAKING POWDER

1 TEASPOON SPRINKLES 

DASH SALT

FOR COOKING INSTRUCTIONS 

FOLLOW ALONG WITH ME ON MY YOUTUBE CHANNEL :  JENNIFER ALTMAN

I N G R E D I E N T S



PECAN PIE
M U G  C A K E  |  H O L I D A Y  E D I T I O N  

2 TABLESPOONS ALMOND FLOUR
2 TABLESPOON COCONUT FLOUR
1 TABLESPOON SPLENDA BLEND

1 TABLESPOON COCONUT SUGAR
1/2 TABLESPOON VEGAN EGG POWDER

1 TABLESPOON VEGAN BUTTER
1 TABLESPOON ALMOND MILK

1/2 TEASPOON VANILLA EXTRACT
1/4 TEASPOON BAKING POWDER

DASH SALT

TOPPING
1 TABLESPOON VEGAN BUTTER

1 TABLESPOON COCONUT SUGAR
1 TABLESPOON SPLENDA BLEND
1/2 TEASPOON VANILLA EXTRACT

1 OUNCE PECANS

FOR COOKING INSTRUCTIONS 

FOLLOW ALONG WITH ME ON MY YOUTUBE CHANNEL :  JENNIFER ALTMAN

I N G R E D I E N T S


