
silky Chocolate mousse

melt the dark chocolate with the coconut milk
in a glass bowl, over a pan of boiling water (low
simmer) stir until smooth and combined.
whilst your mixture is cooling, chop the avocado
into bitesize chunks. 
add the chocolate/milk mixture, avocado
chunks, vanilla, maple syrup & a pinch of salt
to a blender and pulse until silky smooth. 
distribute in dishes and leave to cool in the
fridge for at least 1 hour.

250g dark chocolate
350g full-fat coconut milk 
1 tsp vanilla 
1/2 cup maple syrup
1 medium ripe avocado
pinch of salt

Ingredients: Method



silky chocolate mousse

Nutritional  Information
dark chocolate - Made from the seed of the cocoa tree, it is one of the best
sources of antioxidants on the planet. Studies show that dark chocolate can
improve your health and lower the risk of heart disease.
coconut milk - full of important nutrients like manganese and copper
which help maintain and improve heart health.
vanilla - rich in Antioxidants to help repair your body at the molecular level.
vanilla has also been linked to lesser risks of various diseases, such as cancer
and diabetes. it also helps reduce the effects of ageing and promote more
vibrant skin.
maple syrup - a wonderful substitute to sugar. Pure maple syrup boasts many
nutritional benefits and contains up to 24 different antioxidants. It is
rich in vitamins and minerals such as manganese, calcium, potassium,
magnesium, zinc, copper, riboflavin, phosphorus and iron.
avocado - a great source of vitamins C, E, K, and B-6, as well as riboflavin,
niacin, folate, pantothenic acid, magnesium, and potassium. they're so
packed with precious minerals & vitamins they're what we call a super-food!


