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Grahams Plain & Fancy 
 
This is an adaptation of Rebecca Reilly’s gluten-free recipe that appears on Living Without 
(http://www.livingwithout.com/recipes/gluten-free-recipe-graham-crackers.html) 
 
1/2 cup brown sugar 
1 1/4 cups sorghum 
1/2 cup almond flour 
1/2 cup tapioca 
1/4 cup coconut flour 
1/2 teaspoon xanthan 
1/2 teaspoon baking soda 
1/2 teaspoon baking powder 
1/2 teaspoon salt 
1 teaspoon cinnamon 
7 tablespoons Earth Balance (cold from the fridge) 
2 tablespoons honey* 
2 tablespoons molasses* 
3 tablespoons + 1 teaspoon coconut milk 
1 teaspoon vanilla 
5 ounces Enjoy Life Chocolate Chips 
 
Preheat the oven to 350 degrees. 
 
Place the dry ingredients—sugar, flours, xanthan, baking soda, baking powder, salt and 
cinnamon—in the bowl of a food processor. Pulse until they are all whisked together. 
 
Add the Earth Balance to the mixture by cutting the tablespoons in half and dotting them evenly 
over the dry mixture. Pulse about a dozen times until the Earth Balance is mixed in. 
 
Add the wet ingredients—honey, molasses, coconut milk, and vanilla—and blend in until a dough 
ball is formed. Open the top of the food processor and make sure the ingredients are thoroughly 
mixed. If they are not, use a spatula to move the dough around and blend another 30-60 
seconds. 
 
Remove the dough to a plastic wrap lined dish. Place another layer of plastic wrap on top and 
push the dough ball down forming a disk about ½ inch thick. Place in the refrigerator for 30 to 
60 minutes. 
 
Divide the dough. Place one half back in the fridge and the other between two sheets of 
parchment. With a rolling pin roll the dough until it’s 1/8” thick. Lift off the top sheet of 
parchment. Using a cookie cutter—I used a round one—cut out the crackers. Alternatively you 
can cut these in two-inch squares with a pizza cutter. I found the cookie cutter to be easier. 
 
Remove the extra dough from around the cut crackers and return it to the refrigerator with the 
other half of the disk you returned there earlier. 
 
With a large fork poke three sets of holes in the middle of each cracker. When you’re done 
piercing all the crackers, gently move the parchment onto a cookie sheet and bake for 15-18 
minutes until the grahams are just golden brown. Remove from the oven and let them cool a few 
minutes before placing the crackers on a cooling rack. 
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Repeat with the remaining cold dough until all cookies have been cut and baked. 
 
Those are the plain grahams. Now for the fancy ones. 
 
Half a bag of Enjoy Life Chocolate Chips made enough coating for about 1/3 of the cookies. If 
you want to do more I suggest you work in batches. Also, keep a damp paper towel handy to 
wipe off your hands because they will get chocolaty! 
 
Place the chocolate chips in a microwaveable bowl. Heat at 30-second intervals, stirring in 
between each, until they are melted. Line a dish with parchment – this is going into the freezer 
when you’re done. 
 
Gently dip the flat end (the one without the fork marks) of one of the graham crackers into the 
chocolate. Pull it straight up and out of the melted chocolate using a fork underneath for 
assistance if needed. The fork can also be used to gently smooth the chocolate but don’t 
overwork the coating – I just swiped it once with the edge. Place the cracker chocolate side up 
on the parchment. Continue with the remaining crackers until all the chocolate is used. 
 
At this point—while the chocolate is still unset—you can sprinkle the cookie with finely chopped 
nuts, coconut, or a sprinkling of coarse salt. Yummy. 
 
Place the dish in the freezer for about 20 minutes or until the chocolate is set. These are best 
eaten within 24 hours or frozen for future eating! 
 
*Molasses is quite rich and its flavor is dominant so you can adjust it downward (and the honey 
upward) if you’d like. And, for those of you who are vegan omit the honey entirely and increase 
the molasses by one tablespoon or add 3 tablespoons of sugar. 
 


