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(Yield : 15 )(Yield : 15 )(Yield : 15 )(Yield : 15 )    
 

 
 
 

2 C. Pecans or Walnuts Soaked & Rinsed (12 hours) 
2 Tbsp. Cinnamon 
1 Tsp (30ml) Stevia  
1 Tbsp. Vanilla essence 

 
 
 
1. Drain and rinse the nuts and put in the food processor with the 

Stevia, cinnamon, and vanilla. 
 
2. Process until the nuts have all been ground down, and the mixture 

begins to form a ball. 
 
3. Taking small amounts of the mixture in the hands, mould into finger 

shaped cookies. 
 
4. Place on a dehydrator tray. 
 
5. Dehydrate at 105ºF / 42ºC overnight. 

 
 
 
 
 
 


