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THE BUTTERFLY SKIN CHARITY

Avocado chocolate mousse

Delicious and nutritious recipe

Ingredients:

2 large ripe avocados

1 teaspoon vanilla extract
509 cocoa powder

A splash of milk

2-3 tablespoons of runny honey

(Or if avoiding sugar, you can dissolve
granulated sweetener into the splash
of milk, warm if needed, and add this
instead to taste.

Method:

Scoop out the flesh of the avocado and add to blender
Add milk, honey, vanilla and cocoa powder

Blend until all mixed and smooth
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Decant into small pots and keep in the fridge for at
least 1 hour to set.

5. Can last up to 2 days in the fridge.

*Note: do not use honey in food for children under one year of age.



