
 

 

Gluten Free Breakfast Blondies 

Makes 16 

INGREDIENTS 

6 Tbsp. unsalted butter, plus more for pan 

1 cup chopped nuts, such as walnuts, hazelnuts, and/or pecans 

¾ cup creamy unsweetened almond butter 

½ cup pure maple syrup 

2 Tbsp. flaxseed meal 

2 tsp. vanilla extract 

1 tsp. kosher salt 

½ tsp. baking powder 

3 large eggs 

 

RECIPE PREPARATION 

Preheat oven to 350°. Line an 8x8" baking dish with a sheet of parchment paper, leaving an overhang on 

two sides. Grease parchment with butter. 

 

Cook nuts and 6 Tbsp. butter in a medium skillet over medium heat, swirling pan often, until butter 

foams, then browns, 5–6 minutes. Strain through a fine-mesh sieve into a large bowl; set aside nuts. Add 

almond butter, maple syrup, flaxseed, vanilla, salt, and baking powder to hot brown butter and whisk 

until smooth. Add eggs one at a time, whisking to incorporate after each addition. Vigorously whisk 



batter until glossy and smooth, about 1 minute. Stir in all but about 3 Tbsp. reserved nuts. Scrape batter 

into prepared pan and spread in an even layer. Top with remaining nuts. 

 

Bake blondies until top is puffed and lightly browned and a tester inserted into the center comes out 

with a few moist crumbs attached, 18–22 minutes. Let cool. 

 

Remove blondies from pan using parchment overhang. Cut into squares. 

Recipe from: https://www.bonappetit.com/recipe/breakfast-blondies 

Ana’s Kitchen tips:  

1. Most recipes calling for butter call for room temperature/softened butter. Room temperature 

butter is actually cool to touch, not warm. When you press it, your finger will make an indent. 

Your finger won’t sink down into the butter, nor will your finger slide all around. To get that 

perfect consistency and temperature, leave butter out on the counter for around 1 hour prior to 

beginning your recipe. 

2. Chilled butter is butter that has been well chilled in the refrigerator or freezer so that it does not 

melt during mixing. This helps create flaky pockets in recipes like pie crust, scones, and biscuits.  

3. Unless otherwise noted, melted butter should be liquified and lukewarm. If melted butter is too 

hot, it can cook the eggs in your batter. I prefer to use melted butter in brownies and my chewy 

chocolate chip cookies. 

https://www.bonappetit.com/recipe/breakfast-blondies

