CEST LA VIE

. 2 servings
Chocolate Avocado Pudding (CLV) .
10 minutes
1 Avocado Combine all five ingredients in a food processor. Blend until you get a nice

1 Banana (large, ripe) smooth pudding-like consistency.

1 tbsp Cacao Powder (more or less to

taste) Add your favourite toppings or enjoy it plain.
1 tbsp Almond Butter

1 tsp Cinnamon (more or less to taste)

Leftovers: Refrigerate in an airtight container for up to two days.

Additional Toppings: Fresh berries, toasted nuts or seeds, coconut flakes, dried fruits,

Amount per serving .
cacao nibs, 70% dark chocolate chunks.

Calories 283
Fat 20g No Food Processor: Use a blender instead.
Carbs 26g
Fiber 119
Sugar 8g

Protein 5g
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