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No Bake Snickerdoodle
Truffles VG

1 cup peanut butter* (or nut butter of choice)
3 tbsp almond flour*
3 tbsp maple syrup*
1 1/2 tsp cinnamon*
1/2 cup chocolate chips
1 tbsp coconut oil*

1. In a food processor , combine the cashew butter, almond
flour, maple syrup and cinnamon. Blend until smooth.

2. If the mixture is firm enough, use a small cookie scoop to
form into balls and drop onto a lined baking sheet . If the
mixture seems a little too watery, stick the food processor
bowl in the fridge for 10 minutes before forming cookies.

3. To make the chocolate drizzle, melt the chocolate chips
and coconut oil in a double boiler. Use a spoon to drizzle
the chocolate over each truffle and place in the fridge for
15 minutes for the chocolate to firm.

Ingredients

Instructions

http://www.amazon.com/Cuisinart-DLC-10SY-Classic-7-Cup-Processor/dp/B01AXM4SB6/ref=as_li_ss_tl?s=kitchen&ie=UTF8&qid=1463227886&sr=1-4&keywords=cuisinart+food+processor&linkCode=ll1&tag=myw0c1-20&linkId=d150589e887f3065509eb5f86294eadd
http://www.amazon.com/OXO-Grips-Medium-Cooke-Scoop/dp/B0000CCY1E/ref=as_li_ss_tl?s=kitchen&ie=UTF8&qid=1463227591&sr=1-4&keywords=cookie+scoop&linkCode=ll1&tag=myw0c1-20&linkId=64764bac17d041b9274e4303f5a0ad88
http://www.amazon.com/Nordic-Ware-Natural-Aluminum-Commercial/dp/B000G0KJG4/ref=as_li_ss_tl?s=kitchen&ie=UTF8&qid=1463227675&sr=1-6&keywords=stainless+steel+baking+sheet&linkCode=ll1&tag=myw0c1-20&linkId=c772232fb48f01ceb2b0f670933a445d


Chocolate Chia Seed
Pudding VG

1/4 cup unsweetened cocoa powder*
3-5 Tbsp maple syrup*
1/2 tsp ground cinnamon* (optional)
1 pinch sea salt
1/2 tsp vanilla extract*
1 1/2 cups almond milk*
1/2 cup chia seeds*

1. To a small mixing bowl, add sifted cocoa powder,maple
syrup, ground cinnamon, salt, and vanilla and whisk to
combine. Then add a little dairy-free milk at a time and
whisk until a paste forms. Then add remaining dairy-free
milk and whisk until smooth.

2. Add chia seeds and whisk once more to combine. Then
cover and refrigerate overnight, or at least 3-5 hours (until
it’s achieved a pudding-like consistency). It may also be
helpful to give the mixture an extra whisk/stir once it has
been in the refrigerator for 30-45 minutes.

3. Leftovers keep covered in the fridge for 4-5 days, though
best when fresh. Serve chilled with desired toppings, such
as fruit, granola, or coconut whipped cream.

Ingredients

Instructions



Chocolate Avocado
Cookies VG

1 1/4 cups all-purpose flour
1 teaspoon baking powder
1/2 teaspoon sea salt
2/3 cup cocoa powder*
1/4 cup coconut oil*
1/4 cup mashed avocado

1. Preheat the oven to 350 degrees F. Line a large baking sheet
with a Silpat baking mat or parchment paper and set aside.

2. In a medium bowl, whisk together the flour, baking powder,
salt, and cocoa. Set aside.

3. In the bowl of a stand mixer, beat the coconut oil, avocado,
and sugars together until creamy and smooth, about 2-3
minutes. Add in the vanilla extract.

4. With the mixer on low, add half of the flour mixture. Add the
milk and then add the remaining dry ingredients. Mix until the
flour disappears. Stir in the chocolate chips.

5. Form cookie dough into tablespoon balls and place on
prepared baking sheet, about 2 inches apart. Slightly flatten
the cookies with the palm of your hand or a spatula. Bake
cookies for 10 minutes, or until set around the edges, but still
soft in the center. Let the cookies cool on the baking sheet for
two minutes. Transfer to a wire cooling rack and cool
completely.

Ingredients

Instructions

1/4 cup granulated sugar
1/2 cup brown sugar
1 teaspoon vanilla extract*
1/3 cup almond milk*
1/2 cup vegan chocolate chips



Almond Chocolate
Freezer Fudge VG

1 cup almond butter
4 tablespoons of coconut oil*
1 and ½ tablespoons of maple syrup*
4 ounces dark chocolate*
½ tsp sea salt

Cream almond butter, coconut oil, maple syrup,
and salt together in a bowl.

Pour mixture into a parchment paper lined small
baking dish (8×6)

Top with chopped chocolate and freeze for at
least 2 hours.

Remove from freezer, carefully remove fudge by
lifting ends of parchment paper.

Cut into 1 inch squares and store in freezer
separated by parchment paper.

Ingredients

Instructions

http://clclt.com/eatmycharlotte/archives/2012/06/04/eat-with-your-dollars-chocolate


Dark Chocolate Chunk
Oatmeal Cookie Bars V

2 1/2 cups old fashioned oats
1 cup all-purpose flour
1 cup white whole wheat flour
1/2-3/4 cup light brown sugar
1/4-1/2 cup granulated sugar
1 teaspoon baking soda

1. Preheat the oven to 350 degrees F. Grease a 9x13 inch baking
dish with butter or line with parchment paper. 

2. In a large mixing bowl or the bowl of a stand mixer, mix the
oatmeal, flour, whole wheat flour brown sugar, granulated sugar,
baking soda, salt, coconut oil, eggs, and vanilla. Beat until the
dough is moist and all the ingredients are combined. The dough
will be crumbly. Mix in the chocolate chunks. 

3. Press the dough into the prepared baking dish. It will seem
crumbly. Transfer to the oven and bake 18-20 minutes or until
the edges are set and the bars are golden. Sprinkle with flaky
salt (if desired). Let cool and then cut into bars. 

Ingredients

Instructions

1/2 teaspoon kosher salt
1 cup coconut oil*
2 large eggs
1 tablespoon vanilla extract*
1 1/2 cups dark chocolate
chunks/chips



Chocolate Dipped Peanut
Butter Cookies V

1 cup creamy peanut butter*
8 ounces pitted dates (1 cup packed dates) 
2 teaspoons vanilla extract*
1 egg
8 ounces melted dark chocolate*
Peanuts* (roasted), for topping (optional)

1. Preheat the oven to 350 degrees F. Line a baking sheet with
parchment paper.

2. In the bowl of a food processor, combine the peanut butter,
dates, and vanilla. Pulse until well combined and no large
chunks of dates remain. Add the egg and pulse to combine.

3. Roll the dough 14-15 balls and place on the prepared baking
sheet. Using a fork, gently press down on each dough ball to
flatten and create a cross hatch pattern. Transfer to the oven and
bake for 9-10 minutes. 

4. Remove the cookies from the oven and let cool. To make
dipping easier, freeze the cookies for 10-15 minutes. Then drizzle
or dip the cookies in chocolate and sprinkle with peanuts. Eat...or
let the chocolate harden and store in an airtight container for up
to 4 days.

Ingredients

Instructions



One Minute Slice V

6 tablespoons peanut butter*
3 tablespoons coconut oil*
3 tablespoons honey*
2 tablespoons cocoa powder*
1/2 teaspoon vanilla extract*
pinch of salt
1/2 cup cashews*

1. Place all ingredients into a bowl and mix until it is
well combined and looking delicious. Pour the mixture
into a silicon loaf tin or mini silicon muffin moulds.
Place in the fridge or freezer to set and to store.

2 .Eat and enjoy.

Ingredients

Instructions



Chocolate
Almond Cake V

1 ¼ cups almond flour*
6 tablespoons butter
6 tablespoons maple syrup*
2/3 cup semisweet chocolate chips
2 eggs
½ teaspoon cinnamon*
2 pinches kosher salt
1 pinch cayenne
Powdered sugar, for serving

1. Preheat oven to 350°F.

2. In a glass measuring cup or bowl, add the flour, butter,
maple syrup, and semisweet chocolate chips. Microwave for
10 seconds intervals, stirring after each, until fully combined.
Then stir in the butter and maple syrup until fully combined.

3. In a medium large bowl, beat the eggs with a whisk. Then
add the almond meal, cinnamon, kosher salt, cayenne pepper,
and the chocolate mixture and stir to combine.

4. Butter four 5-ounce ramekins. Pour in the batter, and bake
for 35 minutes until a toothpick comes out nearly clean.

5. Allow to cool, then dust with powdered sugar. 

Ingredients

Instructions

https://www.acouplecooks.com/what-is-kosher-salt/


Mini Chocolate Cakes V

2 apples
2 ripe bananas
1/2 cup date syrup*
4 eggs
2 cups creamy almond butter
2/3 cup raw cocoa powder*
2 tsp baking soda
1/2 tsp espresso powder
1/2 tsp salt

1. Preheat the oven to 375ºF. Line a 12-cup muffin pan
with paper liners.

2. Peel, core, and chop the apple into large chunks. Add
it to the blender along with other ingredients and
blend on high speed until smooth.

3. Divide the batter evenly among the prepared muffin
wells and bake for 15 to 20 minutes. Once the tops are
set and not jiggly, remove the pan from the oven and
let cool.

Ingredients

Instructions



Peanut Butter
Almond Flour
Cinnamon Powder
Coconut Oil
Maple Syrup

Almond Milk
Chia Seeds
Dark Chocolate
Peanuts

INGREDIENTS AVAILABLE AT KEDAR HEALTH

CLICK ON THE INGREDIENTS TO SHOP 

Cocoa Powder
Vanilla Extract
Honey
Cashews
Date Syrup

https://kedarhealth.com/products/peanut-butter-jacquis?_pos=1&_sid=634657707&_ss=r
https://kedarhealth.com/products/almond-flour-200g?_pos=1&_sid=83f514e9c&_ss=r
https://kedarhealth.com/products/cinnamon-powder?_pos=3&_sid=9bf1fda24&_ss=r
https://kedarhealth.com/products/virgin-coconut-premium-oil-500ml?_pos=1&_sid=483961ccf&_ss=r
https://kedarhealth.com/products/field-day-organic-maple-syrup-236ml?_pos=1&_sid=b71ecec2e&_ss=r
https://kedarhealth.com/products/almond-milk-vanilla?_pos=2&_sid=8c212fa42&_ss=r
https://kedarhealth.com/products/chia-seeds-100g?_pos=1&_sid=adfd43aef&_ss=r
https://kedarhealth.com/products/chocolate-niche-strips-62-5g?_pos=1&_sid=237ed7d93&_ss=r&variant=42088011596032
https://kedarhealth.com/products/dry-roasted-peanuts-250g-akwaaba-snacks?_pos=1&_sid=2d3f2ef17&_ss=r
https://kedarhealth.com/collections/all
https://kedarhealth.com/collections/all
https://kedarhealth.com/products/almond-milk-vanilla?_pos=2&_sid=8c212fa42&_ss=r
https://kedarhealth.com/products/almond-milk-vanilla?_pos=2&_sid=8c212fa42&_ss=r
https://kedarhealth.com/search?type=product&q=organic+honey
https://kedarhealth.com/products/raw-cashews-500g-akwaaba-snacks?_pos=2&_sid=47aa0c6a5&_ss=r
https://kedarhealth.com/products/date-syrup-370ml?_pos=2&_sid=352790df7&_ss=r

