
1. Add the coconut cream to the chia seeds  
and let soak for at least 15 minutes.

2. Beat eggs and mix in vanilla, coconut oil  
and apples.

3. Add in remaining ingredients and mix  
until combined.

4. Place in an oiled (or parchment paper lined) 
loaf pan.

5. Bake at 350 degrees for 30 minutes (oven 
must be preheated).

6. Top with Supernola and place back into  
oven for another 40-45 minutes.

7. Let cool before slicing and serving.
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2 peeled & diced Granny Smith apples

2 eggs

1/2 cup coconut oil (melted)

1/3 cup coconut cream

1/4 cup chia seeds

½ cup tapioca flour

1 ½ cups almond flour

¼ cup arrowroot flour

2 tablespoons coconut flour

2 tsp baking powder

2 tablespoons coconut sugar

1/2 tsp salt

1 1/2 tsp vanilla extract

1/2 tablespoon hemp protein

1 tsp maca powder

1 teaspoon ground cinnamon

1/2 teaspoon ground nutmeg

1/4 teaspoon ground cloves

1/4 teaspoon ground ginger

1/3 cup honey

1 pack Honey Sweet Goji 
Supernola

¼ cup flax seed meal

• Maca has been tied for centuries to so many 
amazing health benefits, from endurance, 
focus and memory to helping your body 
naturally combat stress, and overall bringing 
balance to your endocrine system aka vitality. 

• The incas called it “Food for the Brain” and 
used to feed their warriors maca before 
sending them to battle to increase strength 
and endurance.

• It’s considered to be an aphrodisiac because 
of its impact on your endocrine system.

• It’s also great for those going through 
menopause, but pregnant women should  
stay away from consuming more than just  
a little bit.

• It’s in all 4 of our chewy flavors of Supernola.

• Get crazy with your superfoods - this is 
the perfect recipe to mask any flavors of 
superfoods you might not want to normally 
taste (within reason), so go ahead and add 
in some mushroom powders like cordyceps 
or other superfoods. I would not, however, 
recommend any berry superfoods.

Superfood Highlight:  

Maca

Apple Spice Superfood Bread

Shortcut: Pumpkin Pie seasoning 
has everything you need in there, so 
you could simply add 1 tablespoon 
of that instead of all the spices!
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