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Plant-based Chocolate Mousse

Ingredients: e ——
Nutrition Facts
- 3 cups of ripe avocado (2-3 medium avocados) —
* 1 cup dates, soaked, pitted and soft c.-,lor.esw 246.9
» 1 cup cacao dairy free powder
- 2 Thsp coconut oil or cashew soak in 2 cup water e
+ 1/8 tsp vanilla —
- Pinch salt T
- Optional: 1 tablespoon of maple syrup S R T
 Optional: To make mocha flavor: i
1 SUpBrowed coffes

Method:

* Add all the ingredients to a food processor or high speed blender and
blend until smooth.

* Refrigerate until it sets 2-3 hours and serve.

* This recipe provides 6-8 servings.
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