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LivBar® was created from my life’s work to provide my friends, 
family, and clients with the healthiest, low allergen, all organic, 
superfood nutrition bar. While we love to enjoy a LivBar  
on-the-go straight from its home compostable wrapper, the  
magic is in its versatility. 

Whether crumbled, cut, or combined, any LivBar can elevate  
and transform classic favorites. Enjoy Coffee Maple Cacao Mini 
S’mores on a warm summer night, gather with friends around 
a Vegan Salted Dark Chocolate Fondue Dessert Charcuterie 
Board, or prepare for a day of working from home with Vegan 
Peanut Butter & Jelly Overnight Oats.

This collection of flavorful, plant-based and gluten-free recipes 
was created to help provide the nourishment you need to thrive 
in all of life’s adventures.

With love, from my kitchen to yours,

Jan
LivBar Founder

A note from Jan
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47 No Bake Raspberry Cream  
Personal Pies

49 Blueberry Lemon Vegan  
Ice Cream Pie

51 Coffee Maple Cacao Mini S’mores

53 Vegan Salted Dark Chocolate  
Fondue Dessert Charcuterie Board



2 cups fresh or frozen raspberries

2 tbsp chia seeds

1 tbsp pure maple syrup 
   (honey or agave would work too)

1 tsp fresh lemon juice

INGREDIENTS

1. If using frozen raspberries, allow them to thaw fully before beginning. 

2. Combine all ingredients in a bowl and mash berries until they are broken down. If you 
prefer a chunkier jam, don’t break up the raspberries as much. 

3. Store in the fridge in a sealed container for at least 2 hours up to overnight so the jam 
has time to set before using. 

4. Stir before serving. 

Quick & Easy 
Raspberry Superfood Jam

PREPARATION
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2 cups gluten-free rolled oats

3 tbsp chia seeds

Pinch of sea salt 

2 cups dairy-free milk (we used almond milk)

1/2 cup dairy-free yogurt (we used Chobani 
   coconut milk-based vanilla)

2-3 heaping tbsp natural peanut butter  
  or nut/seed butter of choice

3 tbsp pure maple syrup

One batch of our Quick & Easy Raspberry   
  Superfood Jam (p. 5)

INGREDIENTS

1. In a bowl, combine the oats, chia seeds, sea salt and mix. 

2. In a separate bowl, combine the milk, yogurt, peanut butter, maple syrup and 
stir until smooth and incorporated.

3. Pour the wet ingredient mixture into the dry mixture and stir until everything 
is mixed together. 

4. Cover and store in the fridge for 4 hours up to overnight. To serve, layer the 
oats and jam to your liking. Top with extra peanut butter, raspberries, or even 
our Raspberry Kale Maca LivBar®* crumbled.

NOTE: If you don’t have yogurt on hand, just substitute with 1/4 – 1/2 cup of the milk you’re using. 

*This recipe is vegan, but our Raspberry Kale Maca LivBar is vegetarian, not vegan. Keep that in  
  mind if you use it for a topping. 

Vegan Peanut Butter & Jelly  
Overnight Oats

PREPARATION
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Muffins

3 ripe bananas

2 eggs – can sub flax egg

1 ¾ cups Pamela’s Gluten Free Baking Mix

1 1/2 cups frozen or fresh blueberries

1/2 cup coconut sugar

¼ cup coconut oil – melted and cooled

1 tsp vanilla 

1/2 tsp salt

Streusel Topping

1 Blueberry Vanilla Kale LivBar®

1/2 cups gluten free all purpose flour

3 tbsp coconut sugar

2 tbsp coconut oil – softened NOT melted

¼ tsp salt

INGREDIENTS

1. Preheat your oven to 350°F. 

2. In a medium sized bowl mash your bananas until there are next to no clumps. 

3. Whisk in your egg, coconut sugar, and coconut oil until well combined.

4. Stir in the vanilla and salt. 

5. Add in your baking mix until well incorporated. Don’t over mix.

6. Gently fold in the blueberries.

7. To make the streusel topping, crumble up the LivBar into a small bowl. Mix in your 
gluten free flour, coconut sugar, and salt. 

8. Mix in your coconut oil with a fork and break it up until you get a crumbly mixture. 

9. Line a muffin tin with muffin liners and fill each muffin liner about ¾ way full with the 
muffin batter.

10. After each muffin liner is filled, evenly crumble the streusel topping on each muffin.

11. Bake for about 20 minutes until a toothpick comes out clean.

Gluten Free  
Blueberry Banana Muffins

PREPARATION
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1 cup dairy-free milk (we used almond milk)

¼ cup warm water

1 tbsp honey

1-2 tsp matcha

1/2 tsp vanilla

Ice

INGREDIENTS

1. Whisk the warm water, honey, and matcha together until the matcha has fully 
dissolved. 

2. Fill your serving cup with ice and your dairy-free milk of choice. 

3. Pour the matcha mixture over the top, stir, and enjoy!

Dairy-Free  
Honey Vanilla Iced Matcha Latte

PREPARATION



Toast

Favorite gluten-free bread

Favorite spread to use as a base

Any LivBar® – crumbled

Topping Ideas

Goat cheese & pear with crumbled  
   LivBar and honey drizzle

Strawberries & nut/seed butter with  
   crumbled LivBar

Avocado with crumbled LivBar

Nut butter & banana with crumbled  
   LivBar and honey drizzle

Chocolate spread and crumbled LivBar

INGREDIENTS

1. To make your toast, simply spread a base such as nut butter onto your favorite  
gluten-free bread and top with toppings of choice and crumbled LivBar!

Build Your Own 
Gluten-Free Toast

PREPARATION
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Blueberry Orange Topping

6 oz pint fresh blueberries

1 orange – segmented 

3 tbsp Mt. Hope Farms Blueberry  
   Orange Spice Fruit Spread

1 Blueberry Vanilla Kale LivBar® – crumbled

Yogurt

2 cups yogurt of choice

2 tbsp pure maple syrup

¼ tsp cinnamon

INGREDIENTS

1. In a small bowl, combine all the yogurt ingredients and mix until well-combined and 
set aside. 

2. In another small bowl, mix together the blueberries, orange segments, and  
Mt. Hope Farms fruit spread. 

3. Stir in the crumbled LivBar.

4. To assemble, divide the yogurt into four serving containers – should be about 1/2 cup 
of yogurt in each.

5. Top with the blueberry orange topping, sprinkle with cinnamon, and garnish with an 
orange slice if desired!

Blueberry Orange Spice 
Yogurt Parfait

PREPARATION

15



2 cups spinach or greens of choice

1 banana – frozen

1 cup frozen mango

1/2 avocado

6 oz 100% pineapple juice

1 tbsp chia seeds

1 tbsp hemp seeds

1 tbsp flax seed

1 cup ice

1  LivBar® of choice – crumbled

INGREDIENTS

1. Combine all ingredients into a high speed blender and blend until smooth.

2. Pour into serving glasses and top with crumbled LivBar.

Tropical  
Green Superfood Smoothie

PREPARATION
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1 cup unsweetened shredded coconut

¾ cup packed pitted dates

¼ cup cassava flour

¼ cup tahini

1/2 tbsp matcha powder

2 tbsp pure maple syrup

Pinch of sea salt

INGREDIENTS

1. Combine all ingredients into a food processor and process on high for one minute. 
Scrape sides and repeat until the consistency reaches a dough-like texture.

2. Roll about 2-3 tbsp into golf-ball size balls with hands. Will make 12-15 depending 
on how big you roll them.

3. Optional: roll in matcha powder, coconut, or even drizzle with chocolate! 

Coconut Matcha 
Tahini Bliss Balls

PREPARATION
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Apple of choice – sliced

Favorite nut or seed butter – drizzled

1/2 LivBar® of choice – crumbled

Top with chopped chocolate, coconut,  
   or anything you want!

INGREDIENTS

1. All you have to do is cut up an apple of choice, spread out the slices on a plate,  
drizzle with nut or seed butter, top with 1/2 of a crumbled LivBar, and finish with 
chopped chocolate, coconut, or anything you want. 

Build Your Own 
Apple Nachos

PREPARATION
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Simple Mills Almond Flour Crackers 

Mt Hope Fruit Spread

Cheese from Briar Rose Creamery or  
   Cascade Creamery (we like to have at  
   least one brie, one goat cheese, and a  
   semi-hard cheese like gouda)

Grapes, cranberries, berries

Radishes, pickles, carrots

Olympia Provisions Salami

Local Honey

And LivBar®, of course! Blueberry  
   Vanilla Kale fits right in if you have  
   berries on your board.

INGREDIENT IDEAS

1. Feel free to substitute for whatever is in your fridge or pantry, but the ideas listed 
above are some of our favorite when we plan ahead.

 
Charcuterie Board

PREPARATION
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Honey Mustard Vinaigrette

1/2 cup avocado oil or other neutral oil

1/3 cup apple cider vinegar

3 tbsp raw honey

2 tbsp dijon mustard

2 tbsp stone ground mustard

1/2 tsp salt

¼ tsp pepper

Salad

3 cups mixed greens

2 cups baby spinach

1 Blueberry Vanilla Kale LivBar® – crumbled

1/2 cup blueberries

1/2 cup quartered strawberries

1/2 cup chopped walnuts

2 tbsp hemp seeds

INGREDIENTS

1. To make the dressing, whisk together all of the ingredients in a bowl until combined. 
Set aside while you make the salad. 

2. Place your greens and spinach in a medium sized bowl and add the rest of the  
toppings. Pour desired amount of dressing on top, toss, and enjoy!

Berry Summer Salad
with Honey Mustard Vinaigrette

PREPARATION
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Celery sticks

Nut or seed butter of choice – make sure  
   there are no added sugars or unnecessary  
   added oils

LivBar of choice – crumbled

Other topping options: dried fruit, fresh  
   fruit, coconut flakes, hemp seeds, chia  
   seeds, honey, bee pollen, etc. 

INGREDIENTS

1. Fill the center of the celery sticks with your nut or seed butter and simply top with 
crumbled LivBar!

Ants on a Log —
LivBar® Style

PREPARATION
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1 Coffee Maple Cacao LivBar® – crumbled 

1-3 scoops of vegan ice cream (we used  
   Frankie & Jo’s Date Shake) 

Raw cacao powder 

Espresso powder 

Dairy-free chocolate bar (we used Eating  
   Evolved’s Signature Dark)

INGREDIENTS

1. Scoop desired amount of ice cream into a bowl. 

2. Sprinkle crumbled LivBar on top followed by a sprinkle of cacao powder, espresso 
powder, and garnish with a generous amount of dairy-free chocolate. 

Coffee Maple Cacao
Dairy-Free Ice Cream Sundae

PREPARATION
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INGREDIENTS

1. Soak the cashews in boiling water for an hour. You could also soak them overnight, but let's be real, an hour is a 
lot more convenient. Drain cashews after soaking.

2. To create the crust, combine the LivBars and almonds in a food processor and pulse until you reach a fine, 
crumbly consistency. Add in your dates one by one, pulsing after each date. You will begin to see the mixture 
bind together. After your dates are added, pour in the almond flour, salt, and pulse until well combined. The 
mixture should still be crumbly but sticky enough to be able to press into a pan. If the mixture is too dry, try 
adding 1/2 tbsp of water at a time to reach desired consistency.

3. Lightly grease an 8" springform pan with coconut oil and line the bottom with parchment paper if desired. Pour 
in your crust mixture and press evenly into the bottom of the pan to form the crust. Really pack it in so it holds 
its shape. Place crust in freezer while you make the filling. 

4. In a high speed blender or food processor, place your soaked and drained cashews and coconut milk and blend 
on high speed until it reaches a smooth consistency. It may take a few minutes of blending/scraping the sides so 
be patient. It took us about 4-5 minutes.

5. Add your maple syrup, fresh squeezed lemon juice from one lemon, vanilla, and vegan cream cheese. Blend on 
high until well incorporated and a smooth, silky texture is reached.

6. Pour mixture into crust that has been in the freezer, and spread evenly. Place cheesecake in the freezer for about 
1-2 hours until completely firm. 

7. To make your blueberry topping, combine the blueberries, maple syrup, lemon zest, and lemon juice in a small 
saucepan on medium/low heat and cook down until blueberries are thawed and have turned into a sauce-like 
appearance. Add your arrowroot starch and stir continuously until the topping becomes thick. Remove from 
heat to let cool. 

8. Once your blueberry topping has cooled and your cheesecake has set, remove the cheesecake from the freezer 
and allow to sit out for about 15 minutes to thaw. Remove the sides of the springform pan and place cheesecake 
on serving dish and pour the blueberry topping over the top of the cheesecake and garnish with fresh lemon zest 
if desired. You may place the cheesecake back into the freezer to allow the topping to firm up and set, or you 
may serve immediately. Store the cheesecake in the freezer in an airtight container when not being served.

*NOTE: The Blueberry Vanilla Kale LivBar® does have honey. We do have two vegan bars available you can swap out to make 
this recipe vegan.

For the crust, you can try subbing other nuts or bases, however, it has not been tested, and the same goes for the almond flour.

Almonds will work in place of cashews for the filling, however cashews will provide a creamier texture.

Blueberry Vegan Cheesecake

PREPARATION
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Crust
4 Blueberry Vanilla Kale  
    LivBars*
1/2 cup almonds*
5 pitted dates
1/3 cup almond flour*
1/8 tsp salt
1/2 - 2 tbsp water

Blueberry Topping
4 cups frozen blueberries 
1 tbsp maple syrup
1 tsp lemon zest 
1/2 fresh lemon – juiced
1 tbsp arrowroot starch

Filling
2 cups cashews – soaked & drained
1 cup full fat coconut milk –  
   or dairy-free milk of choice
1/2 cup pure maple syrup
1/2 - 1 fresh lemon – juiced
1 tsp vanilla 
1/2 cup of vegan cream cheese  
     such as Kite Hill*



Toast

3 - 2 1/2 oz dairy-free dark chocolate bars 

1 Coffee Maple Cacao LivBar®

Gluten-free pretzels

Pecans

Bee pollen

Other Topping Ideas

Any nuts or seeds

Puffed quinoa or puffed rice

Coconut shreds

Nut or seed butter drizzle

Freeze dried berries

Any LivBar flavor

INGREDIENTS

1. In a microwave-safe bowl, break up the dark chocolate and place in the microwave 
for 20 seconds. Remove, stir, and repeat until the chocolate is fully melted. Should 
only take 2-3 times - make sure to not overheat! Pour the dark chocolate on a baking 
sheet lined with parchment paper and spread evenly.

2. Crumble up LivBar and sprinkle over the melted chocolate and repeat with the  
pretzels, pecans, and finish with a sprinkle of bee pollen. Use as much of each 
topping as you would like! Place in the freezer for 30 minutes, remove, break into 
pieces, and enjoy! Store leftovers in the freezer. 

Loaded 
Dark Chocolate Bark

PREPARATION
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Vegan Ice Cream

1 - 13 1/2 oz can coconut cream

1 - 13 1/2 oz can full-fat coconut milk

¼ cup pure maple syrup

1 tbsp melted & cooled coconut oil

1-2 tbsp instant espresso – depending  
      on how strong you like it

1 1/2 tsp vanilla extract

¼ tsp salt

Ice pop mold

Chocolate Topping

1 cup vegan chocolate chips

1 tbsp coconut oil

1 Coffee Maple Cacao LivBar® –  
   crumbled

Freeze dried berries

Any LivBar flavor

INGREDIENTS

1. In a large mixing bowl, using a whisk or electric hand mixer, mix together the  
coconut milk and coconut cream until completely smooth and creamy. 

2. Add your maple syrup, coconut oil, instant espresso, vanilla, salt, and mix well.

3. Pour ice cream mixture into your ice pop molds and place in the freezer for at least  
6 hours to overnight. 

4. If making the topping, place your chocolate chips and coconut oil into a microwave 
safe bowl and heat for 20 second intervals, mixing between until melted. Do not  
overheat. 

5. Take your ice cream pops out of the mold carefully and dip the corner of the pops 
into the chocolate and place on a plate. Sprinkle crumbled LivBar immediately over 
the melted chocolate.

6. Place in the freezer for 10-15 minutes to harden and enjoy!

NOTE: The Coffee Maple Cacao LivBar does have honey. We do have two vegan bars available 
you can swap out to make this recipe vegan.

Coffee Maple Cacao 
Vegan Ice Cream Pops

PREPARATION
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1 - 13 1/2 oz can full-fat coconut milk – we     
     used Whole Foods brand

1 cup coconut sugar

2 tsp arrowroot starch

1 tsp vanilla

1/2 tsp salt

INGREDIENTS

1. Heat up a small saucepan over medium heat and add in your coconut milk,  
coconut sugar, and whisk to combine for about 5 minutes or until coconut sugar has  
melted completely.

2. Add in your salt and arrowroot starch and whisk vigorously. Once mixture starts  
to simmer/boil, turn heat down to medium-low and let simmer for about 15-20  
minutes, whisking frequently. If caramel sauce appears lumpy, that’s okay.

3. Once the caramel has thickened up, remove from heat and let cool about 20 min. 

4. After cooled, use an immersion blender to blend it all up until smooth.  
You can also do this in a blender. 

5. You can use the sauce immediately or place in a sealed container in the fridge for  
a couple hours to thicken even more. Store in the fridge when not using.  
To reheat, place the caramel in a microwave safe bowl and heat for  
20 second intervals, stirring between, until desired temperature is reached. 

The Best 
Paleo Caramel Sauce

PREPARATION
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3 medium ripe peaches – halved and  
    pitted

1/2 cup gluten free rolled oats (we love  
    One Degree Sprouted Oats)

¼ cup gluten free all purpose flour (we  
     love Bob’s Red Mill)

1 Ginger Lemon Turmeric LivBar®

3 tbsp coconut sugar 

3 tbsp coconut oil – NOT melted

1/2 tsp salt

1/8 tsp cinnamon

The Best Paleo Caramel Sauce (p. 37)

Dairy free ice cream or whipped cream  
    to top – optional

INGREDIENTS

1. Preheat your oven to 350˚F while you prep.

2. Carve out a little bit of the flesh of each peach half with a spoon so there’s a little 
more space for the streusel. Place the prepared peaches in a small baking dish and 
set aside.

3. To make the streusel, combine your oats, flour, coconut sugar, salt, cinnamon,  
crumbled LivBar, and mix to combine.  

4. Add the coconut oil and mix with your hands and break up the coconut oil until you 
reach a crumbly texture.  

5. Sprinkle the streusel mixture evenly over each peach half until you have used up all 
of the mixture. 

6. Bake for 30-40 minutes until peaches are soft.

7. Let cool for 15 minutes and top with dairy free whipped cream and our The Best 
Paleo Carmel Sauce.

Gluten Free Streusel Stuffed Baked 
Peaches with Paleo Caramel Sauce

PREPARATION
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Crust

1 package gluten-free graham crackers  
     (should be 9 graham crackers)

1/3 cup melted & cooled coconut oil  
     or vegan butter

1 1/2 tbsp coconut sugar

1/2 tsp pink salt

Filling

1 pint fresh raspberries  
   (plus more for topping)

12 1/2 oz Hu Kitchen Dark Chocolate

1 - 13 1/2 oz can full-fat coconut milk  
     or cream

1 tsp vanilla

INGREDIENTS

1. Preheat the oven to 375˚F while you prep.

2. To make the crust, put your gluten-free graham crackers in a food processor and 
pulse until fine. Add the coconut oil, coconut sugar, salt, and pulse until  
well-combined. 

3. Lightly grease a 9, 10 or 11 inch tart pan and press the crust mixture into the pan 
evenly. You can do this with a measuring cup because you want it packed into the 
pan tightly. Bake for 8 - 10 minutes until golden brown. Set aside to cool completely. 

4. To make the filling, place your dark chocolate into a small mixing bowl and set aside. 
In a small saucepan, heat up the coconut milk until it’s just about to boil. Pour the 
hot coconut milk over the chocolate and let it sit for 5 minutes. After the 5 minutes, 
mix until the chocolate is completely melted and you have a thick ganache. Stir in 
vanilla and let sit for about 15 minutes to thicken. 

5. To assemble the tart, spread your fresh raspberries evenly in the cooled crust and 
pour your ganache mixture over the top until raspberries are fully covered. 

6. Place in the freezer and allow to set for at least 2 hours. Once the filling has set, 
you’re good to go! Top with more fresh raspberries and dairy-free cool whip if  
desired! Store in the fridge or freezer. 

Vegan  
Dark Chocolate Raspberry Tart

PREPARATION
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2 cups coconut milk

1 cup fresh blueberries

1 banana 

1/2 cup chia seeds

1 tbsp pure maple syrup

1/2 tsp vanilla

1/2 tsp cinnamon

INGREDIENTS

1. In a medium bowl, mash the banana until smooth. You want there to be next to no 
chunks. 

2. Whisk in the coconut milk, maple syrup, vanilla, and cinnamon.

3. Stir in the chia seeds.

4. Cover and store in the fridge for at least 2 hours to thicken. 

5. Take out of the fridge and stir in the blueberries. 

6. Serve and garnish as desired! 

Vegan 
Blueberry Chia Seed Pudding

PREPARATION
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Filling

4 cups frozen sweet cherries – thawed

1 granny smith apple, chopped

1/2 lemon – juiced

3 tbsp coconut sugar

2 tbsp arrowroot powder

1/2 tsp vanilla

¼ tsp cinnamon – optional 

Crumble

1 cup gluten-free rolled oats

1/2 cup gluten-free all purpose flour

1 Lemongrass Cherry Matcha LivBar® –  
   crumbled

1/3 cup coconut sugar

1/3 cup coconut oil – melted & cooled

1/2 tsp pink salt

INGREDIENTS

1. Preheat the oven to 350˚F.

2. To make the filling, combine all of the filling ingredients in a large bowl and mix until 
well combined. Set aside.

3. In a separate bowl, combine the oats, gluten-free flour, LivBar, coconut sugar, salt, 
and mix. Add in the coconut oil and fold ingredients together until you reach a  
crumbly mixture. 

4. In an 8” greased cast iron skillet (or similar), pour in your cherry mixture and sprinkle 
the cherry crumble over the top. 

5. Bake for 30-40 min until bubbly and golden brown.

6. Let cool and serve with dairy-free ice cream!

Gluten Free  
Vegan Cherry Apple Crisp

PREPARATION

45



Crust

2 Raspberry Kale Matcha LivBars –  
    crumbled

Topping

2 pints fresh raspberries

1 tbsp monkfruit sweetener

Juice from 1/2 lemon  

Filling

8 oz package dairy free cream cheese,  
    softened – regular works also

1 - 13 1/2 oz can full-fat coconut milk or  
    cream (chilled in fridge for 1 hour)

3 tbsp monkfruit sweetener – maple  
    syrup or honey also works

1 tsp vanilla

Juice from 1/2 lemon

INGREDIENTS

1. Using a hand mixer, whip the softened cream cheese until smooth and set aside. 

2. Take your chilled coconut milk and empty ONLY the thick part at the top into  
another bowl and whisk until smooth. Add your monk fruit, vanilla, lemon, and mix 
to combine.

3. Pour your coconut milk mixture into the bowl of whipped cream cheese, and  
mix until completely smooth and no lumps. Cover and place in the fridge for 2 hours  
to thicken.

4. While your cream filling is chilling, combine all raspberry topping ingredients into a 
bowl and toss gently. Place in the fridge until assembly.

5. To assemble your “pies”, divide the crumbled LivBar® equally into 5 small serving jars.

6. Next, divide the cream mixture evenly between all 5 jars. Each jar will have about  
1/3 cup of filling. 

7. Top each jar with raspberry topping and place in the fridge for 30 minutes to set.

8. Top with mint and serve!

No Bake  
Raspberry Cream Personal Pies

PREPARATION
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Ice Cream Filling

2 pints vegan vanilla ice cream (we  
    used So Delicious Oat Milk Vanilla)

¼ cup fresh lemon juice

Topping

2 Lemon Ginger Turmeric LivBars

Vegan whipped cream (we love  
    So Delicious Coco Whip)  

Blueberry Topping

1 dry pint fresh blueberries

1 tbsp lemon juice

1/2 tbsp maple syrup

1/2 tbsp arrowroot starch 

INGREDIENTS

1. To make the blueberry topping, combine blueberries, maple syrup, and lemon juice 
into a small saucepan over medium-low heat. Allow the blueberries to cook down 
until they become syrup-like. Stir frequently.

2. Whisk in the arrowroot starch and remove from heat to cool completely.

3. Once the blueberry mixture has cooled completely, prepare your pie or tart pan by 
lightly greasing with neutral oil.

4. Once your pan is prepared, take the vanilla ice cream out of the freezer and place 
in the microwave for 15-30 seconds to soften. Make sure to watch this as you don’t 
want it to melt. 

5. Scoop the softened ice cream out into a bowl and pour in the fresh lemon juice. Mix 
until well combined.

6. To assemble the ice cream pie, pour the ice cream into the bottom of the pan. Spoon 
the cooled blueberry mixture onto the ice cream, saving 1/2 cup for serving. Swirl the 
blueberries with a knife. Top with crumbled LivBar®.

7. Place in the freezer for 6 hours to overnight until completely firm. To serve, top with 
dairy free whipped cream, and the rest of the blueberry filling.

Blueberry Lemon 
Vegan Ice Cream Pie

PREPARATION
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2 Coffee Maple Cacao LivBars

2 large organic marshmallows – cut in  
    half (we used Dandies)

4 small squares of dark chocolate (we  
    love Eating Evolved)

INGREDIENTS

1. Preheat the oven to broil and prepare a small baking sheet with parchment paper.

2. Cut the LivBars in quarters and lay them out on the baking sheet.

3. Place the halved marshmallows on 4 of the LivBar® squares, and place the 4 small 
chocolate squares on the other 4 LivBar squares.

4. Place in the preheated oven for 3-5 minutes until the marshmallows are golden.

5. Assemble each mini s’more and enjoy!

Coffee Maple Cacao  
Mini S’mores

PREPARATION
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Fondue Sauce

1 can full-fat coconut cream 

1/3 cup dark cocoa powder

1/3 cup Lakanto sugar free sweetener  
    (maple syrup, coconut sugar, and  
    honey would work for a non  
    sugar-free version)

1 1/2 oz dark chocolate (we used Lily’s) 

2 tbsp tahini

Flaky sea salt

Charcuterie Options

LivBar®

Berries

Banana

Peaches

Nuts/Seeds

Graham crackers

Marshmallows

 

INGREDIENTS

1. Heat a medium saucepan over medium-low heat. 

2. Add your coconut cream and heat until it’s just about to simmer. 

3. Add your cocoa powder, sweetener, tahini, and stir until everything is well combined 
and smooth. 

4. After everything is mixed and there are no clumps, add your dark chocolate and stir 
until melted. 

5. Add a pinch of your sea salt and stir. Remove from heat and allow to cool. 

6. After it’s cooled, place in your serving bowl, top with flaky sea salt, and arrange on 
your charcuterie board. 

Vegan Salted Dark Chocolate 
Fondue Dessert Charcuterie Board

PREPARATION
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