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NEWS AND UPDATES

GOODBYE TO PEPPERMINT!
Peppermint can’t come to the phone right now... Due to technical 
difficulties manufacturing peppermint cups, we are discontinuing the 
flavor. After peppermint cups are pumped their minty taste is hard to 
remove from the machines. This makes the rest of our coconut butter 
cups taste minty. 

Unfortunately there is only a small amount left which you can 
purchase on our website at: https://eatingevolved.com/products/
peppermint-coconut-butter-cups.

HOT CHOCOLATE IS NOW AVAILABLE SEASONALLY

Tis’ the season! Both flavors are now back in stock on the website. 
We will only be making a limited amount of pouches this season so 
get yours while you can! 

https://eatingevolved.com/collections/hot-chocolate

Flavors:
Original Hot Chocolate - $11.99
Hot Chocolate + Collagen - $11.99

CHIPS ARE COMING!
We know a lot of you have been asking about chocolate chips so we 
got a new machine which will allow us to make them. This has been 
a long requested product and we’re excited to finally start working 
on it. 

https://eatingevolved.com/products/peppermint-coconut-butter-cups
https://eatingevolved.com/products/peppermint-coconut-butter-cups
https://eatingevolved.com/products/peppermint-coconut-butter-cups
https://eatingevolved.com/collections/hot-chocolate 
https://eatingevolved.com/collections/hot-chocolate
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NEWS AND UPDATES EVOLVED11 HIGHLIGHTS

10/30 - Carly’s Combos (Wine & Chocolate)
Carly brings her special mini bars to the show and pairs them with 
various wines. The first bar is 90% cacao with ginger and tarragon 
paired with Tour des Gendres (Merlot/Malbec). The second bar is 
85% cacao with herbs and smoked flaked salt paired with Ragner’s 
Dry Mead. Lastly, a 72% cacao sweet and savory bar with paprika, 
cinnamon, pepper, and maple sugar paired with Les Terrasses red 
wine blend.

WATCH NOW!

11/5 - Spindrift
Rick & Christine taste test five flavors of Spindrift sparkling water and 
let you know what they think. Spindrift is unique in that it uses real 
juice instead of “natural flavoring”. 

Their favorite flavors: Lemon and Half & Half. They liked these so 
much that they stocked up the office refrigerator!

WATCH NOW!

11/9 - Gluten Free Pockets
Rick and Christine taste test two frozen “pizza pockets” and let 
you know which one they like better.  Mikey’s is one of Rick and 
Christine’s personal favorites. It’s certified paleo, gluten free, grain 
free, soy free, and dairy free. You can get it at Walmart and Target. 
They highly recommend trying this product.

Catch Evolved11 every weekday Monday through Friday at 11am EST on 
Instagram: @eatingevolved. 

WATCH NOW!

https://www.instagram.com/tv/BpkIcx8Fs5f/?utm_source=ig_web_button_share_sheet
https://www.instagram.com/tv/BpkIcx8Fs5f/?utm_source=ig_web_button_share_sheet
https://www.instagram.com/tv/Bpz5gTyniXz/?utm_source=ig_web_button_share_sheet
https://www.instagram.com/tv/Bpz5gTyniXz/?utm_source=ig_web_button_share_sheet
https://www.instagram.com/eatingevolved/
https://www.instagram.com/tv/Bp-MBFvDosj/?utm_source=ig_web_button_share_sheet
https://www.instagram.com/tv/Bp-MBFvDosj/?utm_source=ig_web_button_share_sheet
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Paleo Apple Cider Donuts
Tender, soft and sweet. These donuts will make 
you feel warm and wishing you were in a pumpkin 
patch!

Course: Dessert
Keyword: Gluten Free, Paleo
Servings: 6 donuts
Difficulty: Medium

INGREDIENTS
Donut Ingredients:
¼ cup coconut flour
¾ cup almond flour
2 tsp xanthan gum optional but recommended
1 tsp baking powder
3 tbsp coconut sugar
2 tsp pumpkin pie spice
¼ cup coconut oil
4 eggs
½ cup apple cider

Topping Ingredients:
½ cup coconut sugar
1 tbsp cinnamon
½ cup apple cider

INSTRUCTIONS
Donut Instructions:
1. Preheat oven to 350 degrees.
2. Mix all dry ingredients in a bowl with a whisk.
3. Add rest of ingredients to the dry ingredient 

bowl and whisk until it becomes a sticky, thick 
dough.

4. Use a piping bag or a ziplock bag with a corner 
sniped to pipe the dough into a greased donut 
pan, filling the entire donut cavity (with the 
back of a spoon, smooth out the dough in the 
pan; it will bake in the exact form it is piped), 
bake for 20 minutes. Makes 6 donuts.

Topping Instructions:
1. Mix together the sugar and cinnamon with a 

whisk
2. Pour the apple cider in a shallow bowl.
3. Dunk each COOLED donut quickly into the 

apple cider, so it doesn’t get saturated, but 
slightly wet on the outside.

4. Put directly into the cinnamon sugar mixture 
and toss around to both sides of the donut.

5. Transfer to plate and enjoy!

FEATURED RECIPE

Prep Time
10 mins

Cook Time
20 mins

Total Time
30 mins

VIEW ON BLOG

FEATURED RECIPE

https://blog.eatingevolved.com/apple-cider-donuts/
https://blog.eatingevolved.com/apple-cider-donuts/
https://blog.eatingevolved.com/apple-cider-donuts/
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Coconut Milk Cookie Dough

INGREDIENTS:
Organic Cacao*, Organic Coconut Sugar, Organic Sun Butter, Organic Coconut 
Flour, Organic Coconut Butter, Organic Cacao Butter, Organic Maple Syrup, 
Organic Vanilla Extract, Himalayan Sea Salt

*Rainforest Alliance CertifiedTM 45% Rainforest Alliance CertifiedTM Ingredients

Allergy warning: contains tree nuts. Made in a facility that processes tree nuts.

45% CACAO
$6.99

This flavor was created for October’s Evolved11 custom bar 
giveaway winner: Leah Oren.

LEARN MORE 

FEATURED RECIPE CUSTOM BAR GIVEAWAY

https://eatingevolved.com/products/coconut-milk-cookie-dough-bar
https://eatingevolved.com/products/coconut-milk-cookie-dough-bar
https://eatingevolved.com/products/coconut-milk-cookie-dough-bar
https://eatingevolved.com/products/coconut-milk-cookie-dough-bar

