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CHIA PUDDING LOVE
Serves 6
2 cans coconut milk (or 1 can each coconut cream and milk)
1 cup frozen cherries
1 cup chia seeds
1 tsp natural vanilla essence
Seeds of 1 pomegranate
1 punnet raspberries
1 handful cacao nibs
1tsp cacao powder to dust + edible foil or flowers to serve (optional)
Blend coconut milk/cream and frozen cherries. Pour mixture into large bowl, add chia seeds and
stir. Refrigerate for 1 hour. Remove from fridge and spoon even amounts of the pudding into six
glasses. Top generously with pomegranate seeds, cacao nibs and raspberries. Dust with cacao
powder, add edible foil or flowers and refrigerate overnight before serving.

SPICY SATAY DRESSING
Serves 6
1/2 cup Fix & Fogg Smoke and Fire peanut butter (you can find it locally here)
1 Tbl gluten free soy sauce
1 Tbl white sesame seeds
1 finger fresh whole ginger
1 cup filtered water
Blend all ingredients and serve over your favourite salad or Buddha bowl like this one!
Dressing can be refrigerated and used as needed. Leave out at room temperature before serving
to get the perfect consistency.

CACAO FUDGE TRUFFLES
Makes 16-18
15 fresh pitted dates
1 Tbl almond milk or filtered water
1 Tbl maple syrup
½ cup cacao
Pinch of pink Himalayan salt
2 cups almond meal
+ ¼ cup cacao to coat + edible foil dust to serve (optional)
Blend dates, almond milk/water and maple syrup, add cacao and salt and continue to blend.
Empty mixture into a bowl and fold in the almond meal. Roll into small truffles and roll each truffle
in cacao to get a light coating. Dust with edible foil dust for serving.
Truffles can be refrigerated for 5 days or frozen for longer indulgence.

