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Banana Bread

makes    1 loaf
category Breakfast

ingredients

Preheat the oven to 350°F. Lightly grease the short 
sides of a 10 by 4½-inch loaf pan with ghee or coconut 
oil. Line the bottom and long sides of the pan with 
parchment paper so the ends hang over the sides. 

In a stand mixer fitted with the beater attachment, 
or using an electric handheld mixer, beat the eggs, 
honey, coconut sugar, palm shortening, and vanilla on 
medium speed for 30 seconds. Scrape down the sides 
of the bowl, then add the coconut flour, arrowroot, 
baking powder, baking soda, and salt. Beat on high for 
30 seconds, until smooth. Add the mashed banana and 
beat on medium-low speed until just incorporated. 

Pour the batter into the prepared loaf pan and gently 
smooth the top with a spatula. Place the pan in the 
oven and bake for 50 to 55 minutes, until a toothpick 
inserted into the center of the loaf comes out clean. 
Cool in the pan for 20 minutes, then gently lift the 
parchment flaps to remove the loaf from the pan. Cool 
completely on a wire rack, about 4 hours. 

To store, once the loaf is fully cooled, wrap it in a piece 
of parchment paper and seal it in a resealable plastic 
bag or wrap it again tightly in plastic wrap. It will keep 
in the refrigerator for 10 days. To serve, cut the loaf into 
¼-inch-thick slices. 

Freeze slices of bread in a single layer on a rimmed 
baking sheet, tightly covered with plastic wrap, for 4 
hours. Transfer the frozen slices to an airtight container 
and store in the freezer for 3 months. Defrost in the 
refrigerator overnight, or defrost from frozen in a 
300°F oven for 10 minutes.

instructions

6 

3 tablespoons

2 tablespoons

¼ cup

1½ teaspoons

½ cup +  
2 tablespoons

½ cup 

1½ teaspoons

¾ teaspoon

¼ teaspoon

1½ cups

eggs, at room temperature 

light-colored raw honey

coconut sugar

palm shortening or ghee

pure vanilla extract 

 
coconut flour

arrowroot powder

Grain-Free Baking Powder  PG 312

baking soda

fine sea salt

mashed overripe banana  
(about 4 bananas)
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https://shop.daniellewalker.com/products/norpro-nor-3952-12-bread-pan-non-stick-12-inch?_pos=3&_sid=751281340&_ss=r
https://shop.daniellewalker.com/products/virgin-coconut-oil-gold-label-1-pint?_pos=1&_sid=fe0860c36&_ss=r
https://shop.daniellewalker.com/products/virgin-coconut-oil-gold-label-1-pint?_pos=1&_sid=fe0860c36&_ss=r
https://shop.daniellewalker.com/products/if-you-care-100-unbleached-silicone-parchment-paper-70-foot-roll-pack-of-4?_pos=1&_sid=123b4da8f&_ss=r
https://shop.daniellewalker.com/products/kitchenaid-ksm75wh-classic-plus-series-4-5-quart-tilt-head-stand-mixer-white?_pos=1&_sid=4e1055da6&_ss=r
https://shop.daniellewalker.com/products/hamilton-beach-6-speed-electric-hand-mixer-with-snap-on-storage-case-wire-beaters-whisk-and-bowl-rest-250w-white-62682rz?_pos=2&_sid=237de68eb&_ss=r
https://shop.daniellewalker.com/products/ateco-1387-offset-spatula-with-7-63-inch-stainless-steel-blade-wood-handle?_pos=2&_sid=34cf9f6de&_ss=r
https://shop.daniellewalker.com/products/organic-raw-honey-17-6-oz-glass-jar?_pos=2&_sid=8ff1571d6&_ss=r
https://shop.daniellewalker.com/products/nutiva-organic-non-gmo-unrefined-granulated-coconut-sugar-1-pound-pack-of-3?_pos=1&_sid=b6cb78c04&_ss=r
https://shop.daniellewalker.com/products/1-gallon-glyphosate-tested-palm-shortening-112-oz?_pos=1&_sid=8bea4310c&_ss=r
https://shop.daniellewalker.com/products/himalayan-pink-salt-grass-fed-ghee-butter-by-4th-heart-9-ounce-pasture-raised-non-gmo-lactose-free-certified-paleo-keto-friendly?_pos=1&_sid=9baf5e07f&_ss=r
https://shop.daniellewalker.com/products/simply-organic-pure-vanilla-extract-certified-organic-4-ounce-glass-bottle?_pos=1&_sid=26699f938&_ss=r
https://shop.daniellewalker.com/products/nutiva-organic-non-gmo-gluten-free-unrefined-coconut-flour-16-ounce-pack-of-6?_pos=2&_sid=8315e73c1&_ss=r
https://shop.daniellewalker.com/products/starwest-botanicals-organic-arrowroot-powder-1-pound-16-oz?_pos=1&_sid=578c3b736&_ss=r
https://shop.daniellewalker.com/products/hain-pure-foods-featherweight-baking-powder-8-ounce?_pos=1&_sid=4cb53860f&_ss=r
https://shop.daniellewalker.com/products/one-16-oz-bobs-red-mill-baking-soda-pack-of-2?_pos=1&_sid=2f3ef3fc7&_ss=r
https://shop.daniellewalker.com/products/le-saunier-de-camargue-fleur-de-sel-sea-salt-4-4-ounce-canisters-5-pack?_pos=6&_sid=21395c163&_ss=r
https://shop.daniellewalker.com/collections/my-cookbooks/products/danielle-walkers-eat-what-you-love-everyday-comfort-food-you-crave-gluten-free-dairy-free-and-paleo-recipes-a-cookbook


Sloppy Joes

serves    4 to 6
category Dinner

ingredients instructions
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2 cups

3 tablespoons

2 tablespoons

2 tablespoons

2 tablespoons

1 tablespoon

1 tablespoon

1¾ teaspoons

1 teaspoon

1 teaspoon

½ teaspoon

¹⁄₈ teaspoon

2 tablespoons

1½ pounds

¾ cup

½ cup

½ cup

1

3

Serve with

tomato puree

coconut aminos

tomato paste

coconut sugar

white wine vinegar

Dijon mustard

light-colored raw honey

fine sea salt

fish sauce

chili powder

sweet paprika

ground cloves

beef tallow or avocado oil

ground beef

diced yellow onion

diced carrot

diced celery

red bell pepper, seeded and diced

cloves of garlic, minced

Savory Sweet Potato Mash  PG 130

To make the sauce, combine all of the ingredients in 
a bowl and stir to mix well. Set aside. 

Heat the tallow in a Dutch oven or deep skillet 
over medium-high heat. Add the ground beef 
and cook, stirring only occasionally, until the beef 
is well browned, 6 to 8 minutes. Drain off all but 1 
tablespoon of the fat from the pan and return the 
pan to the heat. Add the onion, carrot, celery, bell 
pepper, and garlic and sauté for 3 to 5 minutes, 
until the vegetables have softened and the onion is 
translucent. 

Pour in the sauce and stir well to combine. Simmer 
for 15 minutes. Spoon the beef mixture over the 
sweet potato mash and serve warm.

https://shop.daniellewalker.com/collections/my-cookbooks/products/danielle-walkers-eat-what-you-love-everyday-comfort-food-you-crave-gluten-free-dairy-free-and-paleo-recipes-a-cookbook
https://shop.daniellewalker.com/products/pomi-finely-chopped-tomatoes-26-46-ounce-pack-of-12?_pos=2&_sid=66eb37b0d&_ss=r
https://shop.daniellewalker.com/products/coconut-secret-coconut-aminos-8-fl-oz-low-sodium-soy-sauce-alternative-low-glycemic-organic-vegan-non-gmo-gluten-free-kosher-keto-paleo-whole-30-48-servings?_pos=1&_sid=346f76e86&_ss=r
https://shop.daniellewalker.com/products/bionaturae-organic-tomato-paste-7-oz?_pos=1&_sid=291481cc3&_ss=r
https://shop.daniellewalker.com/products/nutiva-organic-non-gmo-unrefined-granulated-coconut-sugar-1-pound-pack-of-3?_pos=1&_sid=b6cb78c04&_ss=r
https://shop.daniellewalker.com/products/napa-valley-naturals-organic-white-wine-vinegar-12-7-ounce-2-pack?_pos=1&_sid=90c677fca&_ss=r
https://shop.daniellewalker.com/products/organic-raw-honey-17-6-oz-glass-jar?_pos=2&_sid=8ff1571d6&_ss=r
https://shop.daniellewalker.com/products/le-saunier-de-camargue-fleur-de-sel-sea-salt-4-4-ounce-canisters-5-pack?_pos=6&_sid=21395c163&_ss=r
https://shop.daniellewalker.com/products/red-boat-vietnamese-extra-virgin-fish-sauce-bottle-8-45-ounce?_pos=1&_sid=d5b4c42a3&_ss=r
https://shop.daniellewalker.com/products/frontier-co-op-chili-powder-blend-certified-organic-kosher-salt-free-non-irradiated-1-lb-bulk-bag?_pos=1&_sid=a4e6a8bea&_ss=r
https://shop.daniellewalker.com/products/simply-organic-paprika-ground-certified-organic-2-96-ounce-container?_pos=1&_sid=4cde3d6ce&_ss=r
https://shop.daniellewalker.com/products/primal-kitchen-avocado-oil-whole30-approved-paleo-friendly-and-cold-pressed-16-9-oz?_pos=1&_sid=adf43883b&_ss=r
https://shop.daniellewalker.com/products/dutch-ovens-braisers?_pos=1&_sid=3f5548264&_ss=r


Preheat the oven to 350°F. Cut two sheets of 
parchment paper to fit two rimmed baking sheets. 
Using a pencil, trace 10 football shapes each 1½ inches 
in diameter on each sheet, spacing them evenly. Turn 
the sheets over and place on the pans. 

To make the cookies, in the bowl of a stand mixer 
fitted with the beater attachment, or using an electric 
handheld beater, cream together the palm shortening, 
coconut sugar, and honey for 1 minute on medium- 
high speed. Add the eggs, vanilla, and lemon juice and 
beat again until combined. Combine the arrowroot, 
cocoa powder, coconut flour, baking powder, baking 
soda, and salt in a bowl. Slowly beat in the flour mixture, 
alternating with the coconut milk, until blended. 

Using a cookie scoop, drop batter onto the prepared 
baking sheets. Using a toothpick or offset spatula, 
gently draw the batter out to fill in the traced shapes. 
Alternatively, pipe the batter to fill the traced shapes. 

Bake for 15 to 18 minutes, until cookies are slightly crisp 
on the outside. Cool completely on a wire rack. 

To assemble, fill a piping bag fitted with a plain tip with 
the buttercream. Turn one cookie over so the bottom 
is facing up. Starting from the perimeter, pipe the 
buttercream onto the bottom, covering it completely. 
Gently press the bottom side of another cookie on top. 
Repeat to make ten filled cookies. Use the remaining 
buttercream to pipe football laces onto the top of each 
whoopie pie.

Whoopie Pies

makes    10 pies
category Dessert

ingredients instructions
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¹⁄₃ cup

½ cup

2 tablespoons

2

1 teaspoon

1 teaspoon

2 tablespoons

½ cup

½ cup

½ teaspoon

½ teaspoon

¼ teaspoon

¾ cup 

2 cups

palm shortening

coconut sugar

light-colored raw honey

eggs, at room temperature

pure vanilla extract

freshly squeezed lemon juice

arrowroot powder

Dutch-processed cocoa powder

coconut flour

Grain-Free Baking Powder  PG 326

baking soda

fine sea salt

full-fat coconut milk 

Vanilla Buttercream  PG 160

https://shop.daniellewalker.com/products/if-you-care-100-unbleached-silicone-parchment-paper-70-foot-roll-pack-of-4?_pos=1&_sid=123b4da8f&_ss=r
https://shop.daniellewalker.com/products/teamfar-baking-sheet-stainless-steel-baking-pan-cookie-sheet-healthy-non-toxic-rust-free-less-stick-easy-clean-dishwasher-safe?_pos=5&_sid=c7f440cf4&_ss=r
https://shop.daniellewalker.com/products/kitchenaid-ksm75wh-classic-plus-series-4-5-quart-tilt-head-stand-mixer-white?_pos=1&_sid=4e1055da6&_ss=r
https://shop.daniellewalker.com/products/hamilton-beach-6-speed-electric-hand-mixer-with-snap-on-storage-case-wire-beaters-whisk-and-bowl-rest-250w-white-62682rz?_pos=4&_sid=57d10e365&_ss=r
https://shop.daniellewalker.com/products/hamilton-beach-6-speed-electric-hand-mixer-with-snap-on-storage-case-wire-beaters-whisk-and-bowl-rest-250w-white-62682rz?_pos=4&_sid=57d10e365&_ss=r
https://shop.daniellewalker.com/products/vktech-stainless-steel-ice-cream-scoop-spoon-3-pcslarge-medium-small?_pos=1&_sid=6a1b09b06&_ss=r
https://shop.daniellewalker.com/products/ateco-1387-offset-spatula-with-7-63-inch-stainless-steel-blade-wood-handle?_pos=2&_sid=34cf9f6de&_ss=r
https://shop.daniellewalker.com/collections/my-cookbooks/products/danielle-walkers-against-all-grain-celebrations-a-year-of-gluten-free-dairy-free-and-paleo-recipes-for-every-occasion-a-cookbook
https://shop.daniellewalker.com/products/1-gallon-glyphosate-tested-palm-shortening-112-oz?_pos=1&_sid=8bea4310c&_ss=r
https://shop.daniellewalker.com/products/nutiva-organic-non-gmo-unrefined-granulated-coconut-sugar-1-pound-pack-of-3?_pos=1&_sid=b6cb78c04&_ss=r
https://shop.daniellewalker.com/products/organic-raw-honey-17-6-oz-glass-jar?_pos=2&_sid=8ff1571d6&_ss=r
https://shop.daniellewalker.com/products/simply-organic-pure-vanilla-extract-certified-organic-4-ounce-glass-bottle?_pos=1&_sid=26699f938&_ss=r
https://shop.daniellewalker.com/products/santa-cruz-organic-lemon-juice-16-oz?_pos=1&_sid=75e1bf5a1&_ss=r
https://shop.daniellewalker.com/products/starwest-botanicals-organic-arrowroot-powder-1-pound-16-oz?_pos=1&_sid=578c3b736&_ss=r
https://shop.daniellewalker.com/products/equal-exchange-baking-cocoa-8-ounce-can?_pos=2&_sid=ec929f9da&_ss=r
https://shop.daniellewalker.com/products/nutiva-organic-non-gmo-gluten-free-unrefined-coconut-flour-16-ounce-pack-of-6?_pos=2&_sid=8315e73c1&_ss=r
https://shop.daniellewalker.com/products/hain-pure-foods-featherweight-baking-powder-8-ounce?_pos=1&_sid=4cb53860f&_ss=r
https://shop.daniellewalker.com/products/one-16-oz-bobs-red-mill-baking-soda-pack-of-2?_pos=1&_sid=2f3ef3fc7&_ss=r
https://shop.daniellewalker.com/products/le-saunier-de-camargue-fleur-de-sel-sea-salt-4-4-ounce-canisters-5-pack?_pos=6&_sid=21395c163&_ss=r
https://shop.daniellewalker.com/products/native-forest-simple-organic-unsweetened-coconut-milk-13-5-ounce-cans-pack-of-12?_pos=1&_sid=572346062&_ss=r


Christmas Fudge

makes    24 fudge squares
category Dessert

ingredients

Line a 9 by 13-inch baking dish with parchment 
paper and leave flaps hanging over the side of the 
dish for easy removal. 

In a saucepan over medium-low heat, combine the 
maple syrup, coconut sugar, and coconut oil. Stir 
until the coconut sugar melts and the mixture is 
liquid, about 5 minutes. Whisk in the cashew butter, 
arrowroot powder, vanilla, salt, and chocolate and 
continue stirring over low heat until the chocolate 
melts and everything is well blended, about 5 
minutes more. 

Pour the fudge into the prepared baking dish and 
smooth the top with a rubber spatula. Chill in the 
refrigerator until set, about 6 hours. Cut into squares 
and serve.

instructions

1 cup

½ cup

¼ cup 

1 cup

6 tablespoons

2 teaspoons

½ teaspoon

12 ounces

pure maple syrup

coconut sugar

expeller-pressed coconut oil  
or ghee 

raw cashew butter

arrowroot powder

pure vanilla extract

fine sea salt

unsweetened baking chocolate 
(100 percent cacao), chopped

EF  •  NSF  

from  CELEBRATIONS   •   PAGE 312

BUY
HERE!

https://shop.daniellewalker.com/products/if-you-care-100-unbleached-silicone-parchment-paper-70-foot-roll-pack-of-4?_pos=1&_sid=123b4da8f&_ss=r
https://shop.daniellewalker.com/products/if-you-care-100-unbleached-silicone-parchment-paper-70-foot-roll-pack-of-4?_pos=1&_sid=123b4da8f&_ss=r
https://shop.daniellewalker.com/products/le-creuset-stainless-steel-saucepan?_pos=1&_sid=7eac166cf&_ss=r
https://shop.daniellewalker.com/products/open-kitchen-by-williams-sonoma-whisks?_pos=1&_sid=3b51adeb6&_ss=r
https://shop.daniellewalker.com/products/williams-sonoma-silicone-spatula-with-classic-wood-handle?_pos=1&_sid=34cf9f6de&_ss=r
https://shop.daniellewalker.com/products/coombs-family-farms-maple-syrup-organic-grade-a-dark-color-robust-taste-32-fl-oz?_pos=2&_sid=32936b144&_ss=r
https://shop.daniellewalker.com/products/nutiva-organic-non-gmo-unrefined-granulated-coconut-sugar-1-pound-pack-of-3?_pos=1&_sid=b6cb78c04&_ss=r
https://shop.daniellewalker.com/products/virgin-coconut-oil-gold-label-1-pint?_pos=1&_sid=fe0860c36&_ss=r
https://shop.daniellewalker.com/products/himalayan-pink-salt-grass-fed-ghee-butter-by-4th-heart-9-ounce-pasture-raised-non-gmo-lactose-free-certified-paleo-keto-friendly?_pos=1&_sid=9baf5e07f&_ss=r
https://shop.daniellewalker.com/products/artisana-organics-non-gmo-raw-cashew-butter-14-oz-2-pack?_pos=1&_sid=6a6cc6866&_ss=r
https://shop.daniellewalker.com/products/starwest-botanicals-organic-arrowroot-powder-1-pound-16-oz?_pos=1&_sid=578c3b736&_ss=r
https://shop.daniellewalker.com/products/simply-organic-pure-vanilla-extract-certified-organic-4-ounce-glass-bottle?_pos=3&_sid=f436b5960&_ss=r
https://shop.daniellewalker.com/products/le-saunier-de-camargue-fleur-de-sel-sea-salt-4-4-ounce-canisters-5-pack?_pos=6&_sid=21395c163&_ss=r
https://shop.daniellewalker.com/products/guittard-100-unsweetened-chocolate-baking-bar-6oz-package-pack-of-4?_pos=3&_sid=8a754b621&_ss=r
https://shop.daniellewalker.com/collections/my-cookbooks/products/danielle-walkers-against-all-grain-celebrations-a-year-of-gluten-free-dairy-free-and-paleo-recipes-for-every-occasion-a-cookbook


Ginger Chicken 
and Broccoli

serves    6
category Dinner

ingredients

Heat 2 tablespoons of the coconut oil in a wok or 
deep skillet over medium-high heat. 

Add the garlic, ginger, and scallions. Stir constantly  
for 30 seconds. 

Add the broccoli florets and continue cooking and 
stirring for 5 minutes, until the broccoli is bright green. 

Transfer the vegetables to a plate and return the 
pan to the burner with the remaining 1 tablespoon of 
coconut oil. 

Add the chicken and cook, stirring frequently, for 8 to 
10 minutes, until the chicken is browned and cooked 
through. 

Using a slotted spoon, transfer the chicken to the 
plate with the broccoli and return the pan and juices 
to the burner. If there is less than ¼ cup of liquid in the 
pan, add water or chicken broth to make ¼ cup. 

Pour in the coconut aminos, sesame oil, and salt.  
Bring to a simmer. 

Beat the egg yolks in a bowl. Temper the yolks 
by slowly pouring in ½ cup of the hot sauce while 
whisking constantly. 

Pour the egg yolk mixture into the hot pan, then stir 
constantly for 3 minutes to thicken. 

Add the chicken and vegetables back into the pan 
and stir to coat. Cook for an additional 7 to 10 minutes, 
until the chicken and broccoli are fully cooked.

instructions
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3 tablespoons 

6

1½ tablespoons

6

2 heads 

3 pounds 

1 cup

2 tablespoons

1 teaspoon

2

expeller-pressed coconut oil  
or ghee, divided

cloves of garlic, minced

fresh ginger, peeled and minced

scallions, white parts only, 
chopped

broccoli, cut into florets

boneless, skinless chicken thighs, 
trimmed of fat and cubed

coconut aminos

toasted (or dark) sesame oil

sea salt

large egg yolks

https://shop.daniellewalker.com/products/lodge-p14w3-pro-logic-cast-iron-wok-14-inch-black?_pos=1&_sid=c2396ba65&_ss=r
https://shop.daniellewalker.com/collections/my-cookbooks/products/danielle-walkers-against-all-grain-meals-made-simple-gluten-free-dairy-free-and-paleo-recipes-to-make-anytime
https://shop.daniellewalker.com/products/virgin-coconut-oil-gold-label-1-pint?_pos=1&_sid=fe0860c36&_ss=r
https://shop.daniellewalker.com/products/himalayan-pink-salt-grass-fed-ghee-butter-by-4th-heart-9-ounce-pasture-raised-non-gmo-lactose-free-certified-paleo-keto-friendly?_pos=1&_sid=9baf5e07f&_ss=r
https://shop.daniellewalker.com/products/coconut-secret-coconut-aminos-8-fl-oz-low-sodium-soy-sauce-alternative-low-glycemic-organic-vegan-non-gmo-gluten-free-kosher-keto-paleo-whole-30-48-servings?_pos=1&_sid=781b9525c&_ss=r
https://shop.daniellewalker.com/products/le-saunier-de-camargue-fleur-de-sel-sea-salt-4-4-ounce-canisters-5-pack?_pos=6&_sid=21395c163&_ss=r


Beef Stroganoff

serves    6
category Dinner

ingredients

Boil 3 cups of the water, then remove from heat. Pour 
the cashew pieces into the hot water and set aside. 

Melt 1 tablespoon of the ghee in a large pot over 
medium-high heat. Brown the ground chuck with 1⁄2 
teaspoon of the salt and the pepper for 8 minutes, 
until cooked through. Remove the browned meat 
with a slotted spoon, set aside, and return the pot to 
the stove. 

Add the remaining 1 tablespoon of ghee, onion, and 
1⁄2 teaspoon of the salt. Sauté for 5 to 7 minutes, until 
the onion is translucent. 

Meanwhile, make the squash noodles. Cut off the 
ends, then use a vegetable peeler to create long 

instructions

EF  •  NSF  •  SCD 

from  MEALS MADE SIMPLE   •   PAGE 150

3½ cups

3 ounces

2 tablespoons

2 pounds

1¼ teaspoons

¼ teaspoon

½

2 pounds

8 ounces

½ cup

1 cup

2¼ teaspoons

1¾ teaspoons

¼ cup

water, divided

raw cashew pieces (about ¾ cup)

ghee or extra-virgin olive oil, divided

ground chuck

sea salt, divided

cracked black pepper

large yellow onion, diced

yellow squash

cremini mushrooms, sliced

dry sherry (or dry white wine for SCD)

low-sodium beef stock

fresh lemon juice

apple cider vinegar

fresh parsley, packed

ribbons. Stop at the middle when the seeds are 
visible and switch to the other side. Discard the 
seeded portion. 

Add the mushrooms to the pot with the onion and 
continue cooking until the mushrooms are soft, 3 to 
5 minutes. 

Pour the sherry into the pot and stir constantly to 
remove the browned bits from the bottom. Simmer 
for 5 minutes. 

Add the beef stock and meat to the pot and reduce 
the heat to medium-low. Allow to simmer while 
making the cashew cream. 

Drain the cashews and place them in a blender with 
1⁄4 cup of the water, the lemon juice, and the apple 
cider vinegar. Blend until very smooth and creamy.

Spoon cashew cream into the pot and add parsley. 
Stir to combine, then let simmer for 10 minutes. 

Bring the remaining 1⁄4 cup of water to a boil in a 
shallow skillet. Add the squash ribbons and the 
remaining 1⁄4 teaspoon of sea salt. Cover and steam 
for 8 minutes, until tender. Drain the noodles. 

Season the sauce to taste with salt and pepper, then 
serve atop the squash noodles.

BUY
HERE!

https://shop.daniellewalker.com/products/le-creuset-enameled-cast-iron-signature-iron-handle-skillet-11-75-2-3-8-qt-caribbean?_pos=7&_sid=fb50efd52&_ss=r
https://shop.daniellewalker.com/products/organic-raw-cashews-by-food-to-live-non-gmo-whole-unsalted-bulk-8-ounces?_pos=1&_sid=93a84adcb&_ss=r
https://shop.daniellewalker.com/products/himalayan-pink-salt-grass-fed-ghee-butter-by-4th-heart-9-ounce-pasture-raised-non-gmo-lactose-free-certified-paleo-keto-friendly?_pos=1&_sid=9baf5e07f&_ss=r
https://shop.daniellewalker.com/products/california-olive-ranch-extra-virgin-olive-oil-chef-size-by-california-olive-ranch?_pos=4&_sid=171d875c7&_ss=r
https://shop.daniellewalker.com/products/le-saunier-de-camargue-fleur-de-sel-sea-salt-4-4-ounce-canisters-5-pack?_pos=6&_sid=21395c163&_ss=r
https://shop.daniellewalker.com/products/black-pepper?_pos=1&_sid=b253d5b8e&_ss=r
https://shop.daniellewalker.com/products/santa-cruz-organic-lemon-juice-16-oz?_pos=1&_sid=75e1bf5a1&_ss=r
https://shop.daniellewalker.com/products/bragg-apple-cider-vinegar-usda-organic-plastic-bottle-16-ounces?_pos=1&_sid=ab6ac0ca5&_ss=r
https://shop.daniellewalker.com/products/blendtec-designer-series-blender-wildside-jar-90-oz-professional-grade-power-self-cleaning-6-pre-programmed-cycles-8-speeds-sleek-and-slim-black?_pos=1&_sid=8fb6ba4ce&_ss=r
https://shop.daniellewalker.com/collections/my-cookbooks/products/danielle-walkers-against-all-grain-meals-made-simple-gluten-free-dairy-free-and-paleo-recipes-to-make-anytime


Pulled Barbecue 
Chicken Sandwiches 
with Coleslaw

makes    6
category Lunch/Dinner

ingredients

EF  •  NF  •  GF  •  DF  •  SCD  
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1 pound

1½ pounds

¾ cup

½ cup + 
2 tablespoons

½ cup

¼ cup

2 tablespoons

1½ tablespoons

2 teaspoons

2 teaspoons

1½ teaspoons

1½ teaspoons

1 teaspoon

1 teaspoon

¾ teaspoon

½ teaspoon

¼ teaspoon 

1 cup

1 cup

½ cup

¼ cup

1 tablespoon

1 tablespoon

1 teaspoon

½ teaspoon

¼ sea salt

Dash

boneless, skinless chicken breasts

boneless, skinless chicken thighs

diced yellow onion

 
white vinegar

honey

tomato paste

coconut aminos

all-natural liquid smoke

garlic, minced

fish sauce

chili powder

sea salt

paprika

Dijon mustard

cayenne pepper

allspice

cracked black pepper 

shredded green cabbage

shredded red cabbage

shredded carrots

Mayonnaise    PG 308

finely chopped red onion

apple cider vinegar

Dijon mustard

honey

sea salt

cracked black pepper

c
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Place  all the chicken ingredients in a slow cooker 
and cook on high for 3 hours. Remove the chicken, 
shred with two forks, then return to the pot and 
continue cooking for 1 hour. 

Meanwhile, make the coleslaw. Place all the coleslaw 
ingredients in a bowl and stir to combine. Refrigerate 
for at least 30 minutes before serving. 

Serve the chicken on grain-free Hamburger Buns 
with the coleslaw on top or alongside.

instructions

BUY
HERE!

Hamburger Buns    PG 242

https://shop.daniellewalker.com/products/organic-raw-honey-17-6-oz-glass-jar?_pos=2&_sid=8ff1571d6&_ss=r
https://shop.daniellewalker.com/products/bionaturae-organic-tomato-paste-7-oz?_pos=1&_sid=291481cc3&_ss=r
https://shop.daniellewalker.com/products/coconut-secret-coconut-aminos-8-fl-oz-low-sodium-soy-sauce-alternative-low-glycemic-organic-vegan-non-gmo-gluten-free-kosher-keto-paleo-whole-30-48-servings?_pos=1&_sid=781b9525c&_ss=r
https://shop.daniellewalker.com/products/the-sausage-maker-all-natural-concentrated-liquid-hickory-smoke-16-oz?_pos=1&_sid=4da351da2&_ss=r
https://shop.daniellewalker.com/products/red-boat-vietnamese-extra-virgin-fish-sauce-bottle-8-45-ounce?_pos=1&_sid=d5b4c42a3&_ss=r
https://shop.daniellewalker.com/products/frontier-co-op-chili-powder-blend-certified-organic-kosher-salt-free-non-irradiated-1-lb-bulk-bag?_pos=1&_sid=a4e6a8bea&_ss=r
https://shop.daniellewalker.com/products/le-saunier-de-camargue-fleur-de-sel-sea-salt-4-4-ounce-canisters-5-pack?_pos=6&_sid=21395c163&_ss=r
https://shop.daniellewalker.com/products/simply-organic-paprika-ground-certified-organic-2-96-ounce-container?_pos=1&_sid=4cde3d6ce&_ss=r
https://shop.daniellewalker.com/products/simply-organic-cayenne-pepper-certified-organic-2-89-oz-containers?_pos=1&_sid=90a7cb77e&_ss=r
https://shop.daniellewalker.com/products/black-pepper?_pos=1&_sid=b253d5b8e&_ss=r
https://shop.daniellewalker.com/products/bragg-apple-cider-vinegar-usda-organic-plastic-bottle-16-ounces?_pos=1&_sid=ab6ac0ca5&_ss=r
https://shop.daniellewalker.com/products/organic-raw-honey-17-6-oz-glass-jar?_pos=2&_sid=8ff1571d6&_ss=r
https://shop.daniellewalker.com/products/le-saunier-de-camargue-fleur-de-sel-sea-salt-4-4-ounce-canisters-5-pack?_pos=6&_sid=21395c163&_ss=r
https://shop.daniellewalker.com/products/black-pepper?_pos=1&_sid=b253d5b8e&_ss=r
https://shop.daniellewalker.com/products/all-clad-sd700450-programmable-oval-shaped-slow-cooker-with-black-ceramic-insert-and-glass-lid-6-5-quart-silver?_pos=1&_sid=dc1f6c21a&_ss=r
https://shop.daniellewalker.com/collections/my-cookbooks/products/against-all-grain-delectable-paleo-recipes-to-eat-well-feel-great-1


Chocolate Cream 
Pie with Chocolate-
Cookie Crust

makes    19-inch pie
category Dessert

ingredients

GF  •  DF  •  NSF
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Press the dough into a 9-inch pie pan, being sure to 
spread it evenly along the bottom and up the sides. 
Bake for 12 minutes, then let cool.

Meanwhile, make the filling. Place the water in a 
small bowl and sprinkle the gelatin over it. Place the 
coconut milk in a saucepan set over medium-high 
heat to warm. Place the egg yolks, maple syrup, and 
salt in a mixing bowl and whisk to combine. Temper 
the eggs by adding half of the heated milk into the 
bowl, whisking continuously. 

Pour the mixture back into the saucepan and cook 
over medium heat for 6 minutes, stirring frequently. 
Do not let it boil or the yolks will curdle. 

Whisk in the gelatin, then continue to cook for 2 
minutes, whisking vigorously until the gelatin has 
dissolved entirely. The mixture should be thick 
enough to coat the back of a spoon. 

Pour the custard through a mesh sieve into a bowl. 
Add the chocolate pieces and vanilla, whisking until 
smooth. Pour the custard into the cooled piecrust 
and cover with plastic wrap. Place in the refrigerator 
for 6 hours, until firm. 

Let sit at room temperature for 20 minutes before 
serving. Top with whipped cream and sprinkle with 
chocolate shavings, if desired.

BUY
HERE!

2 cups

2 tablespoons

½ cup

½ teaspoon

¼ teaspoon

½ cup

¼ cup

2 ounces

2 teaspoons

2 tablespoons

2¾ teaspoons

2½ cups

4

¾ cup

¼ teaspoon

4 ounces 

1½ teaspoons

1 cup

Topping

blanched almond flour

coconut flour

cocoa powder

baking soda

sea salt

honey

coconut oil

unsweetened chocolate

pure vanilla extract

water

unflavored gelatin

coconut milk

egg yolks

grade B maple syrup

sea salt

unsweetened chocolate,  
roughly chopped

pure vanilla extract

Coconut Milk Whipped Cream  PG 292

Dark chocolate shavings, optional

c
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Preheat the oven to 350°F.

Make the crust. Sift the dry ingredients into the bowl 
of a stand mixer or food processor. 

Place the remaining ingredients in a saucepan set 
over low heat until melted. Then, add the melted 
chocolate mixture to the dry ingredients. Beat in a 
stand mixer or food processor until fully combined. 

instructions

https://shop.daniellewalker.com/collections/my-cookbooks/products/against-all-grain-delectable-paleo-recipes-to-eat-well-feel-great-1
https://shop.daniellewalker.com/products/wellbees-super-fine-blanched-almond-flour-powder-5-pound?_pos=2&_sid=cd4ffd653&_ss=r
https://shop.daniellewalker.com/products/nutiva-organic-non-gmo-gluten-free-unrefined-coconut-flour-16-ounce-pack-of-6?_pos=2&_sid=8315e73c1&_ss=r
https://shop.daniellewalker.com/products/equal-exchange-baking-cocoa-8-ounce-can?_pos=2&_sid=ec929f9da&_ss=r
https://shop.daniellewalker.com/products/one-16-oz-bobs-red-mill-baking-soda-pack-of-2?_pos=1&_sid=2f3ef3fc7&_ss=r
https://shop.daniellewalker.com/products/le-saunier-de-camargue-fleur-de-sel-sea-salt-4-4-ounce-canisters-5-pack?_pos=6&_sid=8b3a24471&_ss=r
https://shop.daniellewalker.com/products/organic-raw-honey-17-6-oz-glass-jar?_pos=2&_sid=e8ff28985&_ss=r
https://shop.daniellewalker.com/products/virgin-coconut-oil-gold-label-1-pint?_pos=1&_sid=e5cd7688a&_ss=r
https://shop.daniellewalker.com/products/guittard-100-unsweetened-chocolate-baking-bar-6oz-package-pack-of-4?_pos=1&_sid=05861f0bd&_ss=r
https://shop.daniellewalker.com/products/simply-organic-pure-vanilla-extract-certified-organic-4-ounce-glass-bottle?_pos=1&_sid=6508dfa23&_ss=r
https://shop.daniellewalker.com/products/vital-proteins-beef-gelatin-pasture-raised-grass-fed-non-gmo-gluten-free-dairy-free-sugar-free-whole30-approved-and-paleo-friendly-16-4-ounce-pack-of-1?_pos=1&_sid=0af919b65&_ss=r
https://shop.daniellewalker.com/products/native-forest-simple-organic-unsweetened-coconut-milk-13-5-ounce-cans-pack-of-12?_pos=1&_sid=00fd76a13&_ss=r
https://shop.daniellewalker.com/products/coombs-family-farms-maple-syrup-organic-grade-a-dark-color-robust-taste-32-fl-oz?_pos=2&_sid=bf14b5218&_ss=r
https://shop.daniellewalker.com/products/le-saunier-de-camargue-fleur-de-sel-sea-salt-4-4-ounce-canisters-5-pack?_pos=6&_sid=1f0d37178&_ss=r
https://shop.daniellewalker.com/products/guittard-100-unsweetened-chocolate-baking-bar-6oz-package-pack-of-4?_pos=1&_sid=05861f0bd&_ss=r
https://shop.daniellewalker.com/products/simply-organic-pure-vanilla-extract-certified-organic-4-ounce-glass-bottle?_pos=1&_sid=6508dfa23&_ss=r
https://shop.daniellewalker.com/products/kitchenaid-ksm75wh-classic-plus-series-4-5-quart-tilt-head-stand-mixer-white?_pos=1&_sid=fc2f532ba&_ss=r
https://shop.daniellewalker.com/products/black-decker-8-cup-food-processor-black-fp1600b?_pos=1&_sid=9e11a19c2&_ss=r
https://shop.daniellewalker.com/products/le-creuset-stainless-steel-saucepan?_pos=1&_sid=5b11de3f2&_ss=r


Photo Recipe IndexEat What You Love
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https://shop.daniellewalker.com/collections/my-cookbooks/products/danielle-walkers-eat-what-you-love-everyday-comfort-food-you-crave-gluten-free-dairy-free-and-paleo-recipes-a-cookbook
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