
Chewy Lemon-Ginger-Coconut Cookies
Yield: 2 dozen cookies (1 serving = 1 cookie)
 Ingredients
 ½ cup unsalted butter (1 stick)
 ½ cup sugar
 1 egg
 ½ teaspoon baking soda
 2 tablespoons lemon juice
 1 tablespoon lemon zest
 1 tablespoon fresh ginger, peeled and chopped or grated
 1 ¼ cups �our
 1 cup toasted coconut (unsweetened)

Directions
1. Preheat oven to 350° F.
2. Spread unsweetened coconut on baking sheet tray, bake until

edges are light brown, about 5–10 minutes. 
3. Remove from oven and set aside in a bowl.
4. Cream the butter and sugar with electric mixer until light and

�u�y. Add egg, lemon juice, chopped ginger and lemon zest
and mix until smooth.

5. Si� together �our and baking soda. Stir the �our mixture into
the butter mixture and mix until well blended.

6. Cover and chill for at least 30 minutes.
7. Scoop out tablespoon-size balls and roll them in the toasted

coconut. Place balls at least 2 inches apart on lightly greased
baking sheet tray.

8. Bake for 10–12 minutes until lightly brown on edges. Remove
and cool on counter or a cool surface.

Source: https://www.freseniuskidneycare.com/eating-well/recipes/snacks-
and-beverages/chewy-lemon-ginger-coconut-cookies
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Calories 97 cal

Total Fat 6 g

Saturated Fat 4 g

Trans Fat 0 g

Cholesterol 18 mg

Sodium 40 mg

Carbohydrates 11 g

Protein 1 g

Phosphorus 17 mg

Potassium 27 mg

Dietary Fiber 0.4 g

Calcium 4.4 mg

Nutrition Per Serving
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