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Prep Time: 10 Minutes

Cooking Time: None

Serves: 9

Ingredients

2 cups water
1 cup semisweet chocolate chips
1 tsp. coconut oil
1½ cups canned chickpeas (garbanzo
beans), drained, rinsed
½ cup pure maple syrup
¼ cup unsweetened coconut milk
beverage
2 Tbsp. unsweetened cocoa powder
1 tsp. pure vanilla extract

Method

Bring water to a boil in a small pot over
high heat; reduce heat to low.

Place a large, heatproof bowl over pot;
add chocolate chips and coconut oil. Stir
to combine. Cook, stirring occasionally,
for 5 to 6 minutes, or until chocolate is
fully melted.

Add melted chocolate, chickpeas, maple
syrup, coconut milk, cocoa powder, and
extract to a food processor or blender;
pulse until smooth.

Serve with fruit for dipping.

Leftovers can be stored refrigerated in
an airtight container for up to 4 days.

Chickpea Brownie Dip



Prep Time: 10 Minutes + 10 Minutes to Cool

Cook Time: 25 Minutes

Serves: 4

Breakfast Brownies with Cheesecake Frosting
Ingredients

Nonstick cooking spray
6 large eggs
2 large ripe bananas
¾ cup canned black beans,
drained, rinsed
½ cup unsweetened cocoa
powder
2 tsp. pure vanilla extract, divided
use
1½ tsp. baking powder
�⁄� cup semisweet chocolate chips
¾ cup reduced-fat (2%) cottage
cheese
10 drops liquid stevia

Method

Heat oven to 350° F.

Lightly coat an 8 x 8-inch baking dish with spray; set aside.

Add eggs, bananas, beans, cocoa powder, 1 tsp. extract, and baking powder to a
blender; cover. Blend until smooth.

Pour mixture into prepared baking dish; sprinkle evenly with chocolate chips. Set aside.

Rinse blender; add cottage cheese, remaining 1 tsp. vanilla extract, and liquid stevia.
Cover; blend until very smooth.

Slowly pour cottage cheese mixture onto chocolate mixture in rows until most of the
surface is covered. Use a butter knife to marble brownies by dragging knife in straight
lines from left then top to bottom.

Bake for 25 minutes, or until center is set and a toothpick inserted comes out clean. Let
cool 10 minutes before slicing.

Cut into 8 pieces; serve immediately, or store refrigerated in an airtight container for up
to 4 days.



Prep Time: 10 Minutes

   + 30 Minutes to Chill

Serves: 15

Ingredients

Parchment paper
12 medjool dates, pitted
¾ cup all-natural almond butter
2 scoops Chocolate Protein Powder
(I use Shakeology!)
2 Tbsp. cacao nibs
2 Tbsp. cocoa powder (for coating;
optional)
2 Tbsp. unsweetened shredded
coconut (for coating; optional)
2 Tbsp. goji berry powder (for
coating; optional)
 Plastic wrap (or aluminum foil)

Method

Line a small baking sheet with
parchment paper; set aside.

Place dates, almond butter,
Shakeology, and cacao nibs in food
processor; pulse until smooth.

Shape mixture into 15 walnut-sized
balls; place balls on baking sheet.

Roll 5 balls in cocoa powder, 5 balls in
coconut, and 5 balls in goji berry
powder to coat (if desired). Return
balls to baking sheet, cover with
plastic wrap (or aluminum foil) and
chill at least 30 minutes, or until firm.

Serve immediately, or store
refrigerated in an airtight container
for up to 3 days.

No-Bake Chocolate Bonbons



Prep Time: 15 Minutes

Cook Time: 15 Minutes

Serves: 12

Ingredients

½ cup  all-purpose flour

¼ cup unsweetened cocoa powder

2 cups semisweet chocolate chips

1 Tbsp. extra-virgin organic coconut oil

1 cup mashed avocado

½ cup + 2 Tbsp. pure maple syrup

2 large eggs

2 tsp. pure vanilla extract

1 dash sea salt (or Himalayan salt)

Parchment paper

Nonstick cooking spray

Method

Preheat oven to 400° F.

Line a 9 x 12-inch baking dish with parchment paper, allowing it to come up the sides of the
dish. Coat with cooking spray. Set aside.

Whisk together flour and cocoa powder in a medium mixing bowl. Set aside.

Place a double boiler over low heat with water 1-inch deep in bottom. Add chocolate and
coconut oil to top of double boiler, stir occasionally until melted. Set aside.

Place avocado, maple syrup, eggs, extract, and salt in blender; cover. Blend until smooth.
Transfer to a mixing bowl.

Stir melted chocolate into avocado mixture. Fold in flour mixture, adding �⁄� of mixture at a
time, until fully combined.

Spread mixture evenly in prepared baking dish. Bake for 13 to 15 minutes, or until firm on top.

Allow to cool completely in baking dish. Cut into 12 squares; serve immediately or store in an
airtight container in the refrigerator for up to 4 days.

Avocado Brownies



Prep Time: 20 Minutes

Cook Time: 10 Minutes

Serves: 4

Ingredients

Cold water

1 medium lemon, cut in half

2 Tbsp. bittersweet chocolate chips

½ tsp. extra-virgin organic coconut oil

4 small apples, cut into ¼-inch slices

2 Tbsp. caramel sauce

2 Tbsp. dried cranberries

Method

Fill a large bowl half full of water; squeeze lemon into it. Set aside.

Place 1 inch of water in small saucepan. Bring to a gentle boil over medium-high
heat. Reduce heat to low. Top with a heat-proof bowl. (Make sure the bowl is not
touching the water.)

Add chocolate chips and oil; stir occasionally for 3 to 5 minutes, with a rubber
spatula, until chocolate is smooth and melted. Set aside.

While chocolate is melting, add apple slices to lemon water (to keep them from
browning). Let sit for 1 to 2 minutes. Drain apple slices. Pat dry with a paper towel.

Spread out apple slices on a large platter. Drizzle with caramel sauce and melted
chocolate. Sprinkle with cranberries and enjoy!

Chocolate-Caramel Apple Nachos



Prep Time: 15 Minutes

Freezing Time: 4-6 Hours

Serves: 12

Ingredients

¾ cup raw cashews

¾ cup pitted dates

¼ tsp. sea salt (or Himalayan

salt)

2 cups reduced fat (2%) plain

Greek yogurt

¼ cup raw honey

1 tsp. pure vanilla extract

2 Tbsp. unsweetened cocoa

powder

1 cup fresh (or unsweetened

frozen) cherries, pitted

Muffin papers/cupcake liners

Nonstick cooking spray

(optional)

Method

Prepare twelve muffin cups by lining with
muffin papers. Lightly coat with spray, if
desired. Set aside.

Place cashews, dates, and salt in food
processor; pulse until a fine crumb forms.

Divide cashew mixture evenly (approx. 1
Tbsp. + 1 �⁄� tsp.) into bottom of each
muffin cup. Pack firmly. Set aside.

Clean food processor.

Combine yogurt, honey, extract, and
cocoa powder in food processor; process
until well mixed.

Add cherries; pulse until cherries are
coarsely chopped.

Fill each muffin cup to ¼-inch below the
rim with cherry mixture (approx. 2 to 3
Tbsp.). 

Freeze for 4 to 6 hours, or until solid.
Enjoy!

Chocolate Cherry Froyo Cups



Prep Time: 20 Minutes

Cook Time: 20 Minutes

Serves: 18

Deceptively Divine Red Velvet Cupcakes

Ingredients

1 (15-oz.) can beets, drained
�⁄� cup extra-virgin organic coconut oil
1½ tsp. pure vanilla extract
1 cup unsweetened almond milk
1 Tbsp. fresh lemon juice
2 large eggs
½ cup coconut sugar
½ tsp. sea salt (or Himalayan salt)
1 Tbsp. unsweetened cocoa powder
1½ cups gluten-free all-purpose flour
½ cup almond flour
1 Tbsp. baking powder, gluten-free

5 Tbsp. coconut sugar
1 tsp. cornstarch 
2 very ripe medium avocados
1 Tbsp. + 1 tsp. fresh lemon juice
1½ tsp. pure vanilla extract
¼ cup unsweetened cocoa powder

FOR RED VELVET CUPCAKES:

FOR AVOCADO CREAM FROSTING:

Method

FOR RED VELVET CUPCAKES:
Preheat oven to 350º F.

Line two muffin pans with eighteen muffin
papers and lightly coat with spray. Set aside.

Place beets, oil, extract, almond milk, lemon
juice, eggs, sugar, salt, and cocoa powder in
blender (or food processor); cover. Blend until
smooth.

With the blender running, add flour, almond
flour, and baking powder. Blend until a
smooth batter forms.

Pour batter evenly into prepared muffin pans,
filling each cup approx. ¾ full.

Bake for 18 to 20 minutes, or until a toothpick
inserted into center of a cupcake comes out
clean.

Set cupcakes aside to cool while you prepare
frosting.

FOR AVOCADO CREAM FROSTING:
Place sugar and cornstarch in blender (or food
processor); cover. Blend until powdered.

Add avocados, lemon juice, extract, and cocoa
powder; cover. Blend until smooth peaks
form.

Evenly spread frosting on cool cupcakes.



Prep Time: 20 Minutes

Cook Time: 8 Minutes

Serves: 24

Ingredients

1 cup all-natural smooth peanut butter

1 Tbsp. cornstarch 

¾ cup coconut flour

2 Tbsp. pure maple syrup

Hot water

8 oz. semisweet chocolate, 62% cocoa

or higher, chopped

2 tsp. extra-virgin organic coconut oil,

unrefined

Parchment paper

Method

Line a large baking sheet with parchment paper. Set aside.

Combine peanut butter, cornstarch, coconut flour, and maple syrup in a medium bowl;
blend well with a spatula until mixture forms a uniform dough.

Using clean hands, shape dough into twenty-four 1-inch balls; place a toothpick in the center
of each ball. Place on prepared baking sheet. Refrigerate for 20 minutes.

Fill small saucepan with 2 inches of water; bring to a boil over high heat. Reduce heat to low.

Place a heat-proof mixing bowl over saucepan. Add chocolate and oil. Stir for 2 to 3 minutes,
or until just melted. Make sure water does not splash into the bowl.

Remove balls from refrigerator. Hold a ball by the toothpick and dip into chocolate, swirling
to completely coat. Return to baking sheet. Repeat with each ball. (For any uncoated areas,
coat carefully with a spoon dipped into chocolate.)

Refrigerate for at least 1 hour, or until chocolate has hardened.

Store in airtight container in the refrigerator.

Peanut Butter Chocolate Balls



Prep Time: 10 Minutes 

     + 30 Minutes to Set

Cook Time: 1 Min

Serves: 10

Ingredients

20 medium strawberries

(about 1 lb.)

Parchment paper

9 oz. dark chocolate morsels

(or chopped semi-sweet

chocolate)

1 Tbsp. extra-virgin organic

coconut oil

Method

Wash strawberries; dry completely. Set
aside.

Line baking sheet with parchment (or
waxed) paper. Set aside. 

Place morsels and oil in microwave-safe
container. Microwave on 50% power for
30 seconds; stir; microwave for an
additional 30 to 45 seconds or until just
melted. Do not overcook. Set aside.

Hold a strawberry by leaf, dip into
melted chocolate; lift and twist slightly,
letting any excess chocolate fall back
into the bowl. Set strawberry on
parchment paper. Repeat with
remaining strawberries.

Set strawberries aside for 30 minutes, or
until chocolate hardens.

Chocolate-Covered Strawberries



Prep Time: 5 Minutes

Cook Time: None

Serves: 1

Ingredients

⅛ medium ripe avocado

2 tsp. unsweetened cocoa powder

1 tsp. pure maple syrup

1 cup unsweetened almond milk

1 cup ice

1 scoop Chocolate Protein Powder (I use

Shakeology!)

1 tsp. all-natural almond butter

½ tsp. pure vanilla extract

dark chocolate shavings (for garnish,

optional)

Method

Combine avocado, cocoa powder, and maple
syrup in a small bowl; mix until smooth.

Place almond milk, ice, Shakeology, almond
butter, and extract in blender; cover. Blend
until smooth.

Place avocado mixture in a serving glass; use
a spoon or rubber spatula to spread as a
coating on the inside surface of the glass.

Top with smoothie mixture; garnish with
chocolate shavings if desired. Serve
immediately.

Ultimate Chocolate Martini


