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Red Velvet White Chocolate 
Chip Cookies

Festive and Delicious

Ingredients:
½ cup butter, softened
¾ cup white sugar
1 large egg
1½ teaspoons vanilla
1 teaspoon white vinegar
1½ teaspoons natural red 
food coloring
1 drop Cardamom essential 
oil
1½ cups all-purpose flour
2½ tablespoons cocoa 
powder
1 teaspoon corn starch
¾ teaspoon baking powder
¼ teaspoon salt
¾ cup white chocolate 
chips

Instructions:
Preheat oven to 350 degrees Fahrenheit.
Cream together butters and sugars.
Add remaining wet ingredients.
In separate bowl, sift together dry ingredients.
Combine wet, dry, and other ingredients.
Roll into balls and place on cookie sheet.
Bake for 10–12 minutes.



 Mini Pumpkin Pies
This pumpkin pie is a creamy, sweet dessert perfect for the 

holidays. The combination of Cinnamon, Ginger, and Clove makes for 
a pumpkin pie filling that is warm and spicy. These individual 
servings are the perfect way to finish off a delicious meal.

Ingredients:
2 cups pureed pumpkin
1 large egg
¼ cup egg whites
½ cup milk of choice
3 teaspoon melted butter 
or 
coconut oil
Ű cup brown sugar or 
honey
2 tablespoons vanilla 
extract
¼ teaspoon ground nutmeg
2 drops Clove oil
2 drops Ginger oil
3 drops Cassia or Cinnamon 
Bark oil
1 uncooked pie crust 

Instructions
Preheat oven to 350° F.
Take pie crust and cut out circles to fit inside greased muffin tin. Don't roll 
the dough out too thin or else the pie will fall apart after its cooked.
In a blender or food processor, blend all ingredients until smooth.
Evenly divide the pie filling into pie crust.
Bake for 30–45 minutes or until crust lightly browns and when a toothpick 
inserted into the pies come out clean.
Let sit for 10 minutes, or until cool. Gently remove from pan and refrigerate.  
Tip: If you want to make a whole pie rather than mini pies, this recipe will 
make one medium sized pie.



Chocolate Avocado Mousse
This mousse is gluten-free, dairy-free, and your mouth will 

be none the wiser.

Ingredients
2 bars (or 6 oz.) dairy-
free fine chocolate 
2 large ripe avocados
2 tablespoons unsweetened 
natural cocoa powder 
2 teaspoons vanilla bean 
paste
1 vanilla bean pod
6 tablespoons maple syrup
¼–½ cup sugar
1 (5.4 oz.) can of coconut 
cream 
6–12 drops Peppermint oil 
Instructions
Cut one bar in half, reserving half of one bar for shavings.
Place a heatproof bowl over a pan of simmering water, making sure the base 
doesn’t touch the water.
Break the remaining chocolate into the bowl and stir, allowing it to melt. 
Once melted, set aside to cool slightly.
Meanwhile, halve and stone the avocados, then scoop the flesh into a food 
processor or blender, discarding the skins.
Split the vanilla bean pod down the middle, scoop out the beans, and add them 
to the food processor.
Add the remaining ingredients and pulse for a few seconds. Scrape down the 
sides with a spatula, then pulse again to combine.
Pour in the cooled chocolate, then pulse a final time until creamy and smooth.
Put into desired serve ware, then pop in the fridge to chill for at least 30 
minutes. Serve with an extra grating of chocolate.



Gingerbread Cookies
These delicious Gingerbread Cookies will be a huge hit during your 
next holiday event.  These cookies are gluten-free, sugar-free, 
and vegan, so you can happily offer them to your friends and 

family who have diet restrictions. Plus, they taste great and can 
be enjoyed by all. 

Ingredients
1 1/3 cup buckwheat flour
2/3 cup tapioca flour
2/3 cup sorghum flour
1 tablespoon chia seed meal
1 tablespoon flax seed meal
1/3 cup of coconut palm sugar
½ teaspoon baking powder
½ teaspoon baking soda
¼ teaspoon salt
½ teaspoon nutmeg
2 drops Cinnamon Bark oil
2 drops Ginger oil
2 drops Clove oil
½ cup coconut oil
¼ cup unsweetened applesauce
3 tablespoons water
3 tablespoons molasses
1 teaspoon apple cider vinegar
45 drops liquid-Stevia
 Instructions
Preheat oven to 350° F
Combine dry ingredients in bowl and whisk.
Combine wet ingredients in bowl and mix until well combined.
Add essential oils.
Add dry ingredients to wet ingredients on slow speed until combined.
Put a small handful of buckwheat flour onto clean surface and place dough 
on top.
Roll until ¼–½ inch thick.
Take cookie cutter and cut out shapes.
Place cutouts onto cookie sheet.
Bake for 12–15 minutes or until done. Remove from oven and let cool.
Top with icing if desired.



Hot Cocoa
Homemade hot cocoa is surprisingly easy to make. Flavor yours 
with a drop or two of your favorite internal use essential 

oil for a fun new cocoa flavor. 

Ingredients
1 cup water
5 teaspoons cocoa powder
¼ teaspoon liquid stevia 
or 1 ½ teaspoon 
powdered stevia (amount 
of sweetener can be 
adjusted to taste)
1–2 tablespoons sugar or 
agave (optional)
1 teaspoon vanilla 
extract or ¼ teaspoon 
almond extract
3 cups almond milk

Recommended Essential 
Oils:
Cinnamon Bark, Lavender, 
Wild Orange, or 
Peppermint oil

Instructions
Heat water, cocoa powder, and sweetener on stove until ingredients 
are smooth.
Add vanilla and milk and bring to a simmer. Pour into your favorite mug.
Introduce flavor by swirling a toothpick dipped in your favorite 
essential oil.
Tip: For extra creamy cocoa, replace the water with equal parts milk or 
almond milk. 



Mock Cranberry-Lime Spritzer
Specialty drinks are an easy and delicious way to get into 

the holiday spirit. This mock cranberry and lime spritzer is a 
festive, fun, and delicious addition to complement any meal 

during the holidays.

Ingredients
Cranberry juice
Sparkling water or lemon-
lime soda
Ice cubes
Lime oil

Instructions 
Fill glass with ice and pour sparking water or lemon-lime soda half 
way.
Fill additional half of glass with cranberry juice.
Add one drop Lime oil and stir.
Tip: For garnish, add sliced limes and cranberries.
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