
Dairy-free, Egg-free, Refined Sugar-free,  
Vegan, Wheat-free

I’ve been doing this free food thing for 18 years now, and 
when we made my chocolate chip cookies for this Xmas 

cookie extravaganza, my mom furrowed her brow and said, 
“you don’t put eggs in your chocolate chip cookies?”

“Uhhh, Ma, do you read my emails, blog posts maybe? 
Ever watch my videos? Been doing this free food thing 
for a while now...I bring you food to taste, like all the 

time? Ring any bells? Any? One?”

So, I’m going to take that as they taste sooooooooo 
amazing, she can’t even tell the difference. You can get that 

recipe as well on BonBon Break at www.bonbonbreak.
com/the-cooking-school-of-gram-by-angela-marinelli

 

Dairy-free, Egg-free, Refined Sugar-free,  
Vegan, Wheat-free

A recipe I created long ago, but have continued to  
modify over the years. I first eliminated the wheat,  

then the butter, then the refined sugar, then the eggs.  
Now, it's free of all those foods and it's one of my 
husband's favorites! He rarely shares!! (these come 
gluten-free, too, you're tasting the spelt version)

YOU DON'T HAVE TO DUNK IT  
TO BITE IT!
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Dairy-free, Egg-free, Gluten-free, Refined Sugar-free, Wheat-free,  
Wheat-Alternative, Vegan, Gluten-free Version, Soy-free, Nut-free
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Dairy-free, Egg-free, Gluten-free, Grain-free, 
Refined Sugar-free, Vegan, Wheat-free

This is one of my fave, fave cookies. Flour-free, vegan, 
full of oats, almonds, cranberries, spice, and a little 

chocolate, it packs a ton of flavor with no guilt. The 
ultimate breakfast cookie!

Dairy-free, Egg-free, Refined Sugar-free,  
Vegan, Wheat-free

My little bro loves all things peanut butter and when  
I began to modify my peanut butter cookies he was my 
biggest critic. It took a long time to get to a completely 
free food version (no eggs, butter, wheat, or white or  

brown sugar), that got his approval. :)

Dairy-free, Egg-free, Refined Sugar-free, Vegan, 
Wheat-free, Soy-free, Nut-free

One of my newest recipes, it’s easy to make and 
allergy-free friendly, since it contains almost no allergens. 
I have an easy gluten-free version, this is the spelt version. 

The recipe and video is posted on BonBon Break at  
www.bonbonbreak.com/chocolate-bomb-cookies

MAY BE HARD TO ONLY EAT ONE

  

Dairy-free, Egg-free, Gluten-free, Refined 
Sugar-free, Vegan, Wheat-free, Soy-free

My Dad inspired these cookies because he loves Mounds 
bars, a little chocolate and coconut. This cookie brings 

these two worlds together. Super easy to make, very few 
ingredients, this is the gluten-free, vegan version.

http://nourishmentconnection.com
http://www.bonbonbreak.com/chocolate-bomb-cookies/
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Dairy-free, Egg-free, Gluten-free, Refined 
Sugar-free, Vegan, Wheat-free, Soy-free

Raspberry, Drizzled with White Choc

Hazelnut, Topped with Crushed Hazelnuts

Sea Salt, Topped with Coarse Sea Salt

Secret’s out: I love chocolate. Dark, bittersweet chocolate. 
And I love making truffles. These truffles are about  

67% dark chocolate, a shade under 70%. Made with 
certified organic, vegan chocolate, no processed ingredients 

added. I hope you taste the love!

  

Dairy-free, Egg-free, Gluten-free, Refined 
Sugar-free, Vegan, Wheat-free, Soy-free 

My husband has been asking me for years,  
“Please make fudge. Please make fudge. Fudge.  

Fudge. Now, now!” Imagine Stewie’s voice.

But fudge is so full of things like condensed milk, cream, 
white sugar, and crap I don’t use. This year, I began to 

work on a fudge recipe I could get behind. Guess what? I 
did it. Totally vegan, no cream, refined sugars or processed 
ingredients, tons of flavor, can I be in love with fudge?

WARNING: You might fall in love.

Dairy-free, Egg-free, Gluten-free, Refined 
Sugar-free, Vegan, Wheat-free, Soy-free

Toasted almonds mixed with tempered bittersweet  
chocolate, sprinkled with just a touch of coarse sea salt.

BEWARE: HIGHLY ADDICTIVE

http://nourishmentconnection.com
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Egg-free, Refined Sugar-free, Wheat-free, Soy-free

My little brother’s favorite cookie, I’ve swapped out the 
refined brown sugar for low glycemic, unrefined ones and 

eliminated the wheat flour. This cookie is still in transition, 
but I love the flavor of it, so I’m working on it with the 

great care and love it deserves!

Dairy-free, Refined Sugar-free, Wheat-free, 
Nut-free, Soy-free

The first traditional Italian cookie my  
Grandmother taught me to make - over 30 years  
ago. I couldn’t begin to count how many I snagged  

off her legendary cookie towers.

I’ve begun to adapt them by removing the wheat 
and refined sugar. They are one of the few things 
I make that still contain eggs. I will figure out a full 

UNDETECTABLE swap...I am determined!

Egg-free, Refined Sugar-free, Wheat-free, 
Nut-free, Soy-free

Another traditional Italian cookie, baci means “kiss.”  
The two halves of the cookie kiss each other, held 

together by a chocolate ganache. How delicious is that?

I’ve swapped out the refined powdered sugar, making  
my own maple powdered sugar, and used spelt for wheat 
flour, although we can easily make these gluten-free.  

I also make a creamy dairy-free ganache for the inside. 
No heavy cream here!

Refined Sugar-free, Wheat-free, Nut-free, 
Soy-free

A family fave, another cookie I’ve begun to  
transform by swapping the wheat flour for spelt  
and refined sugar for low glycemic sugars. I also  

use no sugar added preserves and jams.
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Unrefined Sugars Used:

Organic Coconut Palm Sugar

Organic Maple Syrup

Organic Maple Sugar

Organic Agave Nectar

Flours Used:

Organic Spelt Flour (The FDA categorizes spelt as wheat 
BUT many people with a wheat allergy, myself included, 

digest spelt without the side effects wheat causes.)

Gluten-free Flour Blend: Organic brown rice flour, 
organic white rice flour, organic sweet rice flour, organic 

tapioca flour, organic potato starch, xantham gum.

Almond Flour: Blanched, skinned, finely ground almonds 
(no fillers or additions, almonds only)

Egg Replacers Used:

Organic Silken Tofu

Organic Chia or Flax Seeds

Organic Unsweetened Applesauce

Non-Dairy Butter & 
Fat Substitutes Used:

Organic Earth Balance (vegan and gluten-free)

Spectrum Non-Hydrogenated Shortening  
(vegan and gluten-free)

Organic Coconut Oil

Grapeseed Oil

Non-Dairy Milks Used:

Unsweetened Coconut Milk

Unsweetened Soy Milk

Unsweetened Chia/Flax/Rice Milk

Chocolate Used:

Certified organic, vegan, dairy-free,  
soy-free, bittersweet chocolate

Dairy-free, gluten-free, soy-free morsels

I use Neilsen-Massey vanilla and flavorings,  
which are gluten-free.

Ingredient Notes
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