


INGREDIENTS:
Vo CUP BUTTER, SOfTeNeD
% CUP ORITE SUGHR
[#06C €66

Vo TLASPOONS VANILLA
Te4SPOON WHITE VINEGHP
Vo TeASPOONS NATURRL 2D
£00D COLORING

| DROP CRODAUOM ESSENTIRL
0l

2 CUPS L1 - PURPOSE £L0UP
1%, TABLESPOONS COCOA

POUDE

| TLASPOON CORN STROCH

% TLASPOON BREING POUDER <
/4 TeRSPOON SALT |
% CUP O#ITE ChocolhTe ,
CHIPS

INSTRUCTIONS:

PREREAT OVEN T0 350 DeGeeeS fRHAENKEIT.

CeetM T0GeTHER BUTTERS fND SUGHES.
100 CCMRINING WET (NGRLDIENTS.

IV SePReATE BOLL, SIET TOGETHER DY INGREDIENTS.

COMBING WET, DRY, #ND OTHEL INGREDIENT
POLL INTO BALLS &ND PLRCE ON COOLIL §
BRkE £00 10-17 MINUTES.

).

1.




INGRLDIENTS:
7 CUPS PURLLD PUMPLIN
1h06E €66

/4 P €66 OHiTeS

Vo CUP MLl 0f Choice

3 TLASPOON MELTED BUTTE
00

LOCONUT 0il

Vo P 820NN SUGRE 0P
HONE Y

7 TABLESPOONS VANILLA

LY TORCT

/4 TeASPOON GOUND NUTHEG
7 De0PSs CLove oil
7 DeOPS 6iNGee 0il
3 D0OPS CASSIA 00 CINNAMON
shel oil R ¢
| UNCookeD Pie ceusT ¢

INSTRUCTIONS

PRCHEAT OVEN TO 300" f.

TREC Pie CRUST AND CUT OUT CIeCLeS TO £IT INSIE GeLASeD MULEIN TIN. DON'T QoL
The DOUGH OUT T00 THIN 00 elSe THE Pie QIlL fALL #PRET RETEQ 1TS COOLEY.

IN & BLENDER 0@ £00D PROCESS0R, BLEND &LL INGREDIENTS UNTIL SMOOTH.

CVENLY DIVIDE ThE PIe £ILLING INTO Pie CRUST.
BAkE €00 30-45 MINUTES 0@ UNTIL CRUST LIGHTLY BLOWNS #ND LHEN & TOOTHPICU
INSERTED INTO THE PieS CoMe OUT CLEAN.

€T SIT £02 10 MINUTES, 0@ UNTIL COOL. GENTLY @eMove fReoM PRN AND LefRiGeente.
TP 1€ YoU QANT To Mhle 4 QHOLe Pie PATHER THAN MINI PieS, THIS eecire Wil
MRLE ONE MEDIUM Sizen Pie.




THIS MOUSSE (S GLUTEN - foee DA1RY -
B NONE THE IS

INGRLHIENTS

7 8805 (00 6 07.) DRieyY -
foee £INE CROCOLATE

1 1406E 21Pe #VOCRDOS

L TRBLESPOONS UNSWeeTeNeD
NTUel CoCot POWDER

1 TERSPOONS VANILLE BeAN
PRSTe

| VANILLA BefN POD

o THELESPOONT MRPLE SYRUP
Va-Y7 CUP SUGHE

| (5.4 02.) CAN 0F COCONUT
Ceetn

6-17 DOOPS P@PPQQMlMT,OHﬁ
NSTRUCTIONS
CUT ONE BAR I HALE, PeSERVING HALS
PLACE & HERTPROOS BOGL OVER & PAN
DORSN'T TOUCH THe DATeR

BeCRL THE CEMRINING CHOCOLATE INTO T
ONCE MELTeD, SeT aSibe 10 COOL SLIGHT

.{"Qe@ tND 40Ul MOUTH WILL

(
(

0f ONE BAC £00 SHAVINGS.
0f SIHMEQING LATER. MALING Suee THe BSe

e BouL #ND STIe, ALLOWING 1T T0 MELT.

.

HegnatiLe, #atve &NO STONE ThE RVOCKDOS, THEN SCOOP THE fLeSk INTO & 000

PR0CESS06 00 BLENDER, DISCREDING THe
SPLIT THE VANILLA BeAl POD DON The
10 THe £00D PROCESSOR.

B0D THE EMAINING INGLEDIENTS fNp P
S1DeS DITH & SPATULE. THEN PULSE fef
P0UR TN THE COOLED CHOCOLATE, THEN P

WINUTES. Seave DiTh #N eXTed GOATING

SLINS.
MIDPLE, SCO0P OUT THE BERNS, AND £DD THEM

JLSE £00 & fel SECONDS. SCeaPe DOUN The

IN 10 COMBINE.

JLSe & FINAL TIME UNTIL CRehMY fND SMOOTH.

PUT INTO DeSieed Seeve ofee, TheN PoP (N THE fei6e 10 CHILL £0@ &T (ERST 30

0f CROCOLATE.



MSRLDIENTS

1/ CUP S0eGRUM £10

/4 TLRSPOON SH(T
72 TLRSPOON NUTMEG

7 De0PS CINNAMON BReL Ol

7 D0PS GiNGeR Oil
2 DROPS CLove ol
% CUP COCONUT Ol

/4 CUP UNSWELTENED fPPLESAUCE

o THBLESPOONS WLATER

I[

o THBLESPOONS MOLRSSES

45 DROPS L1QUID - STEVIf

INSTRUCTIONS

COMBING DRY NGRED|

COMBING WET INGRED|

100 eSSENTIAL OILS.

0N TOP.

CNT
q!

[

/3 CUP BUCLOHEAT FLOUP
1/3 CUP TRPIOCH fLOUP

TRBLESPOON CHIA Seeh MEhl
TRELESPOON FLAX Seeh Mefl
/3 CUP 0f COCONUT PAIM SUGHE
2 TeRSPOON BRLING POLDEP

2 Te4SPOON BRUING SODf

PRCHEAT OVEN T0 800°

)

| TeASPo0N APPLE CIDED VieGh

IV B0l

IV B0l

100 DY INGREDIENTS T0 WET INGRLDIENTS ON SLoW SPeLh UNTIL COMBINED.
PUT & SMALL HANDEUL Of BUCLOHEAT £LOUG ONTO CLEAN Suefece AND PLACE DOUGH

2010 UNTIL Ya-Ya TNCH THICH
Thie coobie CUTTER AND CUT 0UT SHAPES.
PLACE CUTOUTS ONTO COOLiE SHEET

BALE £00 12-15 MINUTES 0@ UNTIL DoNe. eeMove feoM oveN #ND (eT CoolL.

0P QITH ICING 1f DeSieeD.

- fND RIS

| RN MIX

|
INTIL WeLl COMBINED.




0UeS

INGEEDIENTS
CUP (RTLR
5 TeASPOONS COCOR POLDEOS e
Vo TERSPOON LIQUID STeVid '
00 1 Vo Te45POON
Ponpeeen STeVit (AMOUNT
0f SLeeTeNee ChN ge
APJUSTED T0 TASTE)

-2 TABLESPOONS SUGRE 00
hoRVe (0PTIONAL)

| TCASPOON VANILLA
CXTRORCT 08 Y4 TLASPOON
RLHOND eXTRRCT

3 CUPS ALMOND MiLl

LLOMEAED SSUNTIRL
O1Ly: w
CINNRHON 8ROl LAveNnes,
DilD oohNGe, 00,
PEPPEEMINT Ol

NSTRUCTIONS -
g%mwm”ﬁe, 00COR  PONDEE, AND SHeeTeNe ON  STOVE UNTIL INGREDIeNTS
¢ SMOOTH
10D VANTLLE AND MILL 4ND BRING T0 & SiMMER. POUR INTO YOUR F£AVORITE NUG.
‘“‘JSQ%”TUEE _ftavoa BY  SOILING & TOOTHPICL wieped v youe  favoeite
SSENTIRL Ol
H Nxfwo%_(euxm COCRHY COCOR. PEPLACE THE WATE WITH cAUAL PARTS MiLl of
HoND MiLl




INGRELDIENTS
Cefngeeey Juice o
SPROLLING &TeR 08 |
LM SO0t
ICC CUBES

LiMe 0il +
w oF

INSTRUCTIONS

fILL GLASS QITH 1CC &ND POUR SPRRLING WATEL 00 LEMON - LiMg SODR HALE
Y.

FILL ADDITIONRL #ALE Of GLRSS WITH Cervgeeey Juice.

100 ONE DeOP LIME 01l AND STIR.
T1P= £00 GRONISH, #DD SLICED LIMES &ND Ceangeeeies.
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