
 
 
Crunchy Brownie Bites 
 
Ingredients 
 
1 1/2 cups semi-sweet chocolate chips 
2/3 cup (10 tablespoons) butter or margarine, cut into at least 8 pieces (I 
used butter) 
1 cup granulated sugar 
1/2 cup coconut sugar (if you don’t have coconut sugar you can use 1 1/2 
cups granulated) 
1 teaspoon vanilla 
1/2 cup almond flour 
1/3 cup potato starch (or tapioca starch) 
1/4 cup cocoa powder 
1/2 teaspoon salt 
1/2 teaspoon baking soda 
4 egg whites 
1 cup pecans, toasted (optional- I didn’t use them) 
 

 
Directions 
 
Preheat the oven to 350º F. Line a 18 x 13 inch baking sheet with 
parchment paper. 
 
In a large bowl, microwave the chocolate chips and the margarine (butter) 
for 1 minute, covered. Stir the mixture. Microwave again for 30 seconds, 
stirring again. Continue to microwave the mixture at 15 second intervals, 
stirring in between intervals until the margarine (butter) and chips are 
mixed together. Add the sugars and the vanilla to the chocolate mixture. 



 
 
 
 
In a medium bowl mix together the almond flour, potato starch, cocoa 
powder, salt, and baking soda. 
 
In the bowl of a standing mixer with the paddle attachment (or in a large 
bowl with hand whisk), mix the egg whites until frothy. Add the melted 
chocolate mixture to the egg whites. Add the flour mixture. Mix well. 
 
Dollop the mixture onto the cookie sheet and spread the batter with an 
offset spatula or butter knife into an even layer. 
 
Bake for 20-23 minutes. When you take it out of the oven, let it cool for 10 
minutes. Prepare a second baking sheet with parchment and break up the 
soft brownie layer with a spatula, moving some pieces onto the second 
baking sheet. Place both baking sheets back in the oven and bake for an 
additional 10 minutes. Let the brownies cool. They will get crunchy as they 
cool. 
 


