JESS KELLEY’S RECIPES TO TRY

AVOCADO CHOCOLATE PUDDING
(serves 1)

+ 1/2 avocado

+ 1 TBL organic raw cacao powder

+ 1 tsp cinnamon

+ splash alcohol free vanilla
extract

+ pinch cayenne pepper (optional)

+ collagen powder (optional, if
looking for added protein)

+ coconut milk to desired
consistency

+ 1/2 serving monk fruit extract or
other sweetener of choice

Blend all ingredients in cuisinart
and serve. Top with organic berries
and/or mint sprigs if desired.

CUTE LITTLE COOKIES
(makes 6-8)

* 1 cup almond flour

- 3 tablespoons softened grass
fed butter or ghee

+ 1/2 tsp organic vanilla

+ 3 tbsp monk fruit granulated
“sugar”

Roll into balls and flatten with
a fork. Bake at 350 for about
10 minutes and let cool.
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ALMOND CUPS
(makes 3-5)

+ Melt equal parts 100 percent
cacao bar, cocoa butter, coconut
oil (1/2 amount)

« 1 TSP Himalayan sea salt

« 2 TSP monk fruit sweetener.

Whisk until melted. Pour into
cupcake pan lined with unbleached
paper cups. Fill each evenly about
1/3 inch and drop two almonds on
top. Put in refrigerator to set up
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