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Time: 30 minutes with overnight 

prep 

M I N T  

C H O C O L A T E  

M O U S S E  C U P S

Steps: 

 

 

1/2 container Because Cookie Dough Peppermint Double Chocolate Chip Cookie 

Dough (thawed)

1/2 can coconut cream (it is best if you can keep it in the fridge for 24-48 hours prior)

3/4 cups dark chocolate chips (I use Enjoy Life or Equal Exchange)

Optional: coconut for topping

Preheat your oven to 375 F. Spray your mini muffin tin (I like Sprouts brand coconut 

oil spray because it is literally just coconut oil).  

Fill the mini muffin cups about halfway with cookie dough then use your fingers to 

shape the dough to fit the cups.  There should be space to fill the cups with mousse. 

Bake for 10-12 minutes until firm.

While the cups are baking, melt the chocolate then mix in the melted chocolate with 

the coconut cream.  Scoop the solid cream off the top and avoid adding in the water 

which can be reserved for a smoothie. If the coconut cream has been pre-chilled and 

the texture remains firm after adding the melted chocolate, use an electric mixer to 

whip the mouse.  If the coconut cream is too runny to whip, cool it in the freezer until 

it stiffens.

Remove the cookie cups from the oven.  The cookies will have risen so use a spoon to 

press the dough down so there is more space in the cup.  Let them cool then carefully 

remove them from the pan.

Fill a ziploc bag with the mousse and cut a small hole in one corner. Use this to pipe in 

the mousse.  Top with coconut if you wish.

Store leftovers in the fridge for about a week or the freezer for longer.

Serves: 8

Ingredients:

Calories: 213 

Protein: 2.9 g 

Carbs: 15.4 g 

Fat: 16 g  

  8.5 g sat. 

  6.3 g unsat. 

Fiber: 2 g 

Sugar: 9.7 g



Time: 25 minutes 

G I N G E R B R E A D  

I C E  C R E A M  

S A N D W I C H E S

Steps: 

 

 

1 container Because Cookie Dough Gingerbread Cookie Dough (thawed)

1 1/2 pints dairy-free ice cream - I love Nada Moo!

Preheat your oven to 375 F. 

Line a baking sheet with parchment paper.  Put the thawed cookie dough on the sheet. 

 Optional: place another sheet of parchment on top.  This makes the rolling process 

quick, easy, and clean. Press the dough with your palm to make a disc then use a 

rolling pin to roll it out to about 1/8 inch thick.  It is not necessary to dust with flour. 

One whole container of dough should roughly take up most of the baking sheet. 

Remove the top parchment paper if you used it.  Then take the empty cookie dough 

container, flip it upside down, and use it as a cookie cutter.  Peel away the remaining 

dough and start this process again on another sheet depending on how many ice cream 

sandwiches you want to make.

Bake these cookies for 10-12 minutes, or until firm to the touch.

Remove the sheet from the oven and let cool.

When the cookies have cooled, take out the ice cream.  On a cutting board, turn the 

entire pint on its side and using a serrated knife, slice through the container to make 4 

discs of ice cream.  Repeat if you are making more than 4 sandwiches. 

Peel away the carton and assemble the sandwiches. Place them back in the freezer 

until you are ready to devour!

Serves: 6

Ingredients:

Calories: 380 

Protein: 4.3 g 

Carbs: 52.7 g 

Fat: 17.8 g  

  6 g sat. 

  11.8 g unsat. 

Fiber: 9.3 g 

Sugar: 30 g



Time: 1 hour pre-prep, 20 minutes 

active, 1 hour bake time, 4 hours chill 

time 

L E M O N  

R I C O T T A  

C H E E S E C A K E

Steps: 

 

 

1 cup raw cashews (soaked for 1 hour in hot water) 

1 cup coconut cream (chilled for at least 24 hours, scoop the solid cream off the top and 

reserve the water for a smoothie) 

8 ounces vegan ricotta - I used Kite Hill brand 

1 Tbsp arrowroot or cornstarch 

1 tsp pure vanilla extract 

2/3 cup coconut nectar or maple syrup 

1 tbsp melted coconut oil 

3 tsp lemon zest 

2 tbsp lemon juice, plus more to taste 

1/8th tsp sea salt 

Soak the cashews uncovered in hot water for 1 hour.  Make sure your coconut cream 

has been chilled in the fridge for 1 or more days. 

Preheat the oven to 375 F. Line a baking sheet with parchment paper. Put the thawed 

cookie dough on the sheet.  Optional: place another sheet of parchment on top.  This 

makes the rolling process quick, easy, and clean. It is not necessary to dust with flour. 

Serves: 15

Ingredients: 

Filling: ** 

 

 

 

 

 

 

 

 

 

 

Crust:
1/3 container (4.6 oz) Because Cookie Dough Gingerbread Cookie Dough, thawed

Scant 1/4 cup melted coconut oil

1 tbs coconut sugar

Calories: 290 

Protein: 4.6 g 

Carbs: 17 g 

Fat: 22.9 g  

  13.6 g sat. 

  9.3 g unsat. 

Fiber: 1 g 

Sugar: 11.5 g



Press the dough with your palm to make a disc then use a rolling pin to roll it out until 

it is very thin. The dough should roughly take up the entire baking sheet. 

Bake this for about 8-10 minutes, until it is very crispy.  Be sure to keep an eye on it 

to make sure it does not burn. 

When it is baked to a crisp, remove from oven and let cool.

Then break up into pieces and put in a blender to make crumbs.

Transfer these to a large cup.

Melt the coconut oil and add it to the cup.  Also add in the coconut sugar and stir until 

well combined.  Add more oil if it seems dry.

Then add all the filling ingredients to the (empty) blender and mix until combined.  

Make any adjustments such as more lemon or more sweetener.

Line a cupcake tin with 12-15 liners.   A 9 inch springform pan lined with parchment 

paper will also work.  You can try another pan but these are the only two the recipe has 

been tested with.

Scoop about 1 tbs of the crumb mixture into each cup and press down firmly.  Then 

bake for 8-10 minutes at 350 F.

Remove from oven and let cool briefly.  Turn the oven down to 325 F.

Pour the filling mixture into the pan.

Bake for 50 minutes - 1 hour until they are firm and have very little jiggle.

Remove from oven and let cool.  Then chill in the refrigerator for a few hours or 

overnight.

Optional: top with coconut whipped cream (see Healthy Pumpkin Frappe page for 

recipe), fresh rosemary, lemon zest, or extra gingerbread crumbs.

Keep refrigerated for 5 days or freeze.

**Adapted from Minimalist Baker



Time: 10 minutes 

T H E  T H I C K E S T  

H O T  C O C O A

Steps: 

 

 

8 oz Non-dairy milk - Good Karma Flax Milk is great if you want a low calorie option 

and Milkadamia is good if you want maximum creaminess

1/3 cup melted chocolate chips - I like Equal Exchange or Enjoy Life

Optional: peppermint oil or extract to make it a peppermint hot cocoa!

Optional toppings: marshmallows (the Trader Joe's brand is vegan!), coconut whipped 

cream (see Healthy Pumpkin Frappe page for recipe), or gingerbread cookie crumbs

Optional: cookies for dunking!

Heat up the almond milk either in the microwave or on the stove.

Melt the chocolate chips.  There are few ways to do this.  You can microwave or heat 

them in a double boiler.  I always end up burning them in the microwave so I tend to go 

straight for the double boiler option. I also tried putting them in a mug and putting the 

mug in a pre-heated oven since it was on anyway and it worked!  A double boiler will be 

your safest bet though.

Pour the melted chocolate into the almond milk and stir until combined.

Finish with your toppings of choice!  

Serves: 1

Ingredients: 

Calories: 253 
Protein: 1 g 
Carbs: 30.7 g 
Fat: 13 g  
  3 g sat. 
  10 g unsat. 
Fiber: 2.36 g 
Sugar: 11.5 g

Nutrition facts calculated without toppings and using Milkadamia Macadamia milk 



Time: 25 minutes 

G I N G E R B R E A D  

A P P L E  R O S E S

Steps: 

 

 
Preheat your oven to 350 F. 

Line a baking sheet with parchment paper.  Put the thawed cookie dough on the sheet. 

 Optional: place another sheet of parchment on top.  This makes the rolling process 

quick, easy, and clean. Press the dough with your palm to make a disc then use a 

rolling pin to roll it out until it is about 1/8 inch thick. 

Mix the jam with 1 tbs water and heat it slightly to make it easier to spread.

Slice the apple in half, lengthwise.  Remove the core, then place the apple on the 

cutting board with the inside of the apple facing down.

Cut off the top end.  Then continue to slice very thin slices.  Do this for both halves 

then microwave or heat the slices in a saucepan with water to soften them. 

Slice the gingerbread into 1 1/2 - 2 inch strips and brush them with the apricot jam 

mixture.

Place the apple slices along the gingerbread strips so they overlap with each other. 

 The curved side should be sticking up over the gingerbread.

Fold the bottom half of the gingerbread up to cover the bottom half of the apples then 

roll the strip from one end to the other.

Place in a lined cupcake tin and bake for 12-15 minutes. 

Remove from oven and let cool.  Sprinkle with cinnamon.

Serves: 4

Ingredients: 

1/2 container Because Cookie Dough Gingerbread Cookie Dough 

1 apple - I used Red Delicious

2 tbs apricot jam

Cinnamon 

Calories: 223 

Protein: 3.4 g 

Carbs: 32.6 g 

Fat: 8.2 g  

  0 g sat. 

  8.2 g unsat. 

Fiber: 4.13 g 

Sugar: 20 g



Time: 25 minutes 

G U I L T - F R E E  

M I N I - D O N U T S

Steps: 

 

 
Preheat your oven to 350 F. 

Spray a donut pan with coconut oil (I like Sprout's brand spray and this donut pan: 

https://www.amazon.com/Silicone-Mini-Donut-Maker- 

Baking/dp/B00GO2WKG0/ref=sr_ph_1?ie=UTF8&qid=1479702692&sr=sr- 

1&keywords=silicone+donut+pan)

Fill each donut with dough so that it is flush with the top of the pan.

Bake for 12-15 minutes, until firm to the touch.

Let the donuts cool completely in the pan.

Make sure your coconut butter is warm.  I like to stick my jar in the oven for a few 

minutes while the donuts are cooling.  You can also submerge it in hot water or use a 

heating pad to soften the coconut butter.

If you want to make colored frosting, mix the coconut butter with matcha powder, 

turmeric powder, or beet juice in a small bowl. The matcha tastes great with the mint 

cookie dough and I prefer plain coconut with the gingerbread.

When the donuts have cooled, remove them from the pan.

Use a spoon to drizzle the coconut butter over them. 

Top with freeze-dried berries for some extra color.

Store these on the counter for 3 days, fridge for 5, or freezer for longer. 

Serves: 8

Ingredients: 

1/2 container Because Cookie Dough Peppermint Double Chocolate Chip Cookie 

Dough and/or Gingerbread Cookie Dough 

1/4 cup coconut butter warmed

Optional: matcha powder, turmeric, beet juice, freeze-dried raspberries

Calories: 121 

Protein: 1.8 g 

Carbs: 13.8 g 

Fat: 6.3 g  

  2 g sat. 

 4.3 g unsat. 

Fiber: 2.26 g 

Sugar: 8.34 g



Time: 1 hour pre-prep, 20 minutes active, 

1 hour bake time, 4 hours chill time 

C I N N A M O N  

C H E E S E C A K E

Steps: 

 

 

1/3 container (4.6 oz) Because Cookie Dough Gingerbread Cookie Dough, thawed

Scant 1/4 cup melted coconut oil

1 tbs coconut sugar 

Serves: 8

Ingredients: 

Filling: ** 

 

 

 

 

 

 

 

 

 

 

 

Crust: 

1 cup raw cashews (soaked for 1 hour in hot water) 

1 cup coconut cream (chilled for at least 24 hours, scoop the solid cream off the top 

and reserve the water for a smoothie) 

8 ounces vegan cream cheese - I used Trader Joe's brand 

1 tbsp arrowroot or cornstarch 

1 tsp pure vanilla extract 

2/3 cup coconut nectar or maple syrup 

1 tbsp melted coconut oil 

2 tsp lemon zest 

1 tbsp lemon juice 

1/8th tsp sea salt 

1 tsp cinnamon, or more to taste 

Soak the cashews uncovered in hot water for 1 hour.  Make sure your coconut cream 

has been chilled in the fridge for 1 or more days.

Preheat the oven to 375 F. Line a baking sheet with parchment paper. Put the thawed 

cookie dough on the sheet.  Optional: place another sheet of parchment on top.  This 

makes the rolling process quick, easy, and clean. It is not necessary to dust with flour.  

Calories: 290 

Protein: 4.6 g 

Carbs: 17 g 

Fat: 22.9 g  

  13.6 g sat. 

  9.3 g unsat. 

Fiber: 1 g 

Sugar: 11.5 g



Press the dough with your palm to make a disc then use a rolling pin to roll it out until 

it is very thin. The dough should roughly take up the entire baking sheet. 

Bake this for about 8-10 minutes, until it is very crispy.  Be sure to keep an eye on it 

to make sure it does not burn.

When it is baked to a crisp, remove from oven and let cool.

Then break up into pieces and put in a blender to make crumbs.

Transfer these to a large cup.

Melt the coconut oil and add it to the cup.  Also add in the coconut sugar and mix until 

well combined.  Add more oil if it seems dry.

Then add all the filling ingredients to the (empty) blender and mix until combined.  

Make any adjustments such as more lemon, cinnamon, or sweetener.

Line a 9 inch springform pan with parchment paper.  

Place the crumb mixture into the pan and press down firmly.  Then bake for 8-10 

minutes at 350 F.

Remove from oven and let cool briefly.  Turn the oven down to 325 F.

Pour the filling mixture into each cup.  You should have enough to do about 15 cups.

Bake for 50 minutes - 1 hour until the edges are firm and the center has a little jiggle 

but is not liquid.

Remove from oven and let cool.  Then chill in the refrigerator for a few hours or 

overnight.

Optional: top with coconut whipped cream (see Healthy Pumpkin Frappe page for 

recipe), fresh rosemary, berries, or extra gingerbread crumbs.

Keep refrigerated for 5 days or freeze.  

**Adapted from Minimalist Baker



Time: 25-30 minutes 

G I N G E R B R E A D  

S M O R E S

Steps: 

 

 

1 container Because Cookie Dough Gingerbread Cookie Dough, thawed

5 oz Marshmallows (Dandies or Trader Joe's Brand)

Optional: gingerbread crumbs

Serves: 8

Ingredients: 

Preheat the oven to 375 F.

Line a pan with parchment paper.  I used a loaf pan but I am sure you could use any 

other pan.

Spray pan with coconut oil (I like the Sprouts brand because it is literally just coconut 

oil, no propellants or anything).

Make a 1/4-1/2 inch layer of cookie dough and bake for 12-14 minutes.

Remove the pan from the oven and place marshmallows on top of cookie layer.

Bake until the marshmallows have melted to your liking.

Remove from the oven and let cool.

Lift the parchment paper out of the pan and slice smores into squares.

Sprinkle with gingerbread crumbs if you like.

Keep on the counter for 5 days.  I haven't tried freezing these - not sure how the 

marshmallows will hold up!

Calories: 223 

Protein: 2.9 g 

Carbs: 45.3 g 

Fat: 7.2 g  

   0 g sat. 

   7.2 g unsat. 

Fiber: 2.89 g 

Sugar: 25.5 g



Time: 10 minutes 

H E A L T H Y  

P U M P K I N  

F R A P P E

Steps: 

 

 

1 banana

1/3-1/2 cup canned pumpkin

1/4 cup favorite milk (I used Good Karma Flaxmilk)

Dash vanilla extract

Cinnamon and pumpkin pie spice to taste

Optional: syrup for the cup (I used the Date Lady Date Syrup)

Optional: 1 scoop protein (I like Garden of Life)

Toppings: coconut whipped cream, gingerbread crumbs, or pumpkin seeds

Serves: 1

Ingredients: 

Add all ingredients except the syrup to a blender.

Squeeze the syrup on the inside walls of your glass.

Pour the frappe into the glass and add your toppings of choice.

For coconut whipped cream: 

 Refrigerate a can of coconut cream for at least 24 hours.

Scoop the top, creamy part of the cream out and mix on high speed with a whisk 

attachment.  

You can add powder sugar/sweetener of choice and a dash of vanilla extract.

Calories: 330 

Protein: 32.5 g 

Carbs: 41.7 g 

Fat: 9.8 g  

   0.4 g sat. 

   0 g unsat. 

Fiber: 10.83 g 

Sugar: 20 g

Nutrition facts calculated with one scoop Garden of Life Raw Fit powder and without 

coconut whipped cream topping. 


