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XO CHOCOLATE FUDGE 

Ingredients 

 1 can of full fat coconut milk 

 1/4 cup honey 

 pinch of salt 

 1/2 tablespoon vanilla 

 1/2  cup dairy free chocolate chips 

 1/2 cup cacao powder 

 1/2 cup chopped nuts of choice (optional, I used walnuts) 

**Optional additional toppings: toasted coconut or white chocolate shavings 

Instructions 

1. Pour the coconut milk into a medium saucepan. Heat the milk over medium-high 

heat until boiling. Reduce to a simmer and cook for5 minutes, stirring 

occasionally. 

2. Slowly whisky in the honey. Let simmer for another 25 minutes, stir intermittently. 

3. While the coconut milk and honey reduce to a liquid, line a glass dish with 

parchment paper and set aside. 

4. Once the coconut milk has been reduced to about 1 cup of liquid, remove it 

from the heat. Stir in the salt, vanilla, and chocolate chips until the chocolate is 

melted. Add the cocoa powder until it’s dissolved. Stir in the nuts. Pour the 

mixture into the prepared pan. 

5. Place in the refrigerator for 2-3 hours to set. Cut into desired pieces. Store the 

fudge in the refrigerator or freezer between servings. 
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COCONUT WHIPPED CREAM 

 

Ingredients 

 1 can of full fat coconut milk 

 1 ½  teaspoons vanilla 

 1 Tablespoon raw organic honey 

 1 cup of mixed organic mixed berries 

 1 Tablespoon cacao nibs  or dark chocolate shavings(optional) 

 

Instructions 

 

Note: Place a can of full fat coconut milk in the refrigerator the night before. This allows 

the cream and water to separate easily. 

 

1. Rinse 1 cup of organic berries of choice in a colander. Pat dry and set aside in a 

small bowl. 

2. Open the can of coconut milk from the bottom. Pour the coconut milk into a 

cup for later use. Scoop out the harden cream into a medium mixing bowl.  

3. Using an electric mixer, start on medium speed and increase to high. Whip for 

about 3-5 minutes until you have thick, stiff peaks.  

4. Add vanilla and honey. Mix on medium until the flavoring has been completely 

incorporated.  

5. Place a desired amount of coconut whipped cream on top of the small bowl of 

berries. 

6. Top with cacao nibs or dark chocolate shavings. 

** If you want a sweeter whip cream, had ½ teaspoon of honey at a time until desired 

taste. 
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CHA-CHA-CHIA CHOCOLATE PUDDING 

 

Ingredients 

 1 cup unsweetened vanilla almond milk 

 1/4 cup chia seeds 

 1/4 cup almond butter ( or nut butter of choice) 

 1/4 cup unsweetened cocoa powder 

 3-4 Medjool dates, pitted 

 ¼  teaspoon pure vanilla extract 

** Optional Toppings: raspberries, large coconut flakes, coconut whipped 

cream (see recipe above) 

Instructions 

1. In medium bowl, combine chia seeds and milk. Mix with a fork until the 

chia seeds are coated. 

2. Using a blender, combine the almond butter, medjool dates, cocoa 

powder, and vanilla. Mix for several seconds until the dates and cocoa 

powder have clumped together. Add to chai seeds and almond milk. 

3. Place the mixture in the refrigerator for 4 hours or overnight.  

4. Remove bowl from the refrigerator and scrape contents into a blender. 

Turn on and blend until smooth consistency.  

5. Serve immediately with desired topping or keep chilled in the refrigerator. 
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“BE MINE” GUMMY HEARTS 

Ingredients 

 1 cup frozen organic berries ( a blend of blueberries, strawberries, and 

blackberries) 

 1/4 cup organic lemon juice concentrate 

 1/4 cup grass-fed gelatin  

 2 ½ Tablespoons of honey or maple syrup 

Instructions 

1. In a small sauce pan, heat the berries and lemon juice over medium-low 

heat until the fruit starts to soften. 

2. Using an immersion blender, mix for several seconds until a smooth 

consistency.  

3. Add the honey and gelatin. Whisk vigorously until the gelatin is completely 

dissolved. 

4. Pour the liquid into silicone molds of choice or in a glass dish. For thicker 

gummies, use a smaller dish.  

5. Place in the refrigerator for 1-2 hours to let the gelatin set up. 

6. If you used a glass dish, once the gelatin has set up, use a cutter of 

desired shape to make your special gummies. 
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