JOANNA RUSLING
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THIS MOUSSE 1S GLUTEN - feee DAIQY - %E, fND 40Ul MOUTH Bl

Q
Be NONE THE WiSep.

INGREDIENTS |

7 8805 (00 6 02.) DAiRY -
feee £INe CROCOLRTE

1 1806E eiPe fvochDoS

1 TRBLESPOONS UNSWELTENED
NATURRL COCOk PowDER

1 TEASPOONS VANILLE BEAN
PRSTE

| VANILLR BLAN POD

6 TRBLESPOONS MAPLE SYQuP
Va-Ya CUP SUGHE

| (5.4 02.) CANV 0f COCONUT |
00 ™ ' ~

B-12 De0PS PePPLANINT. Ol iy

. ) % o 4
mg“[QUC‘HOMS‘ _ : _ _ JOANNA RUSLING
CUT ONE BRe IN HALE CSCRVING HRLE 0f ONE BRE fO@ SHAVINGS.

PLACE & HEATPROOF BOWL Ovee & PAN OF SIMMEQING WATee, MALING Suee THe BASe
POCSN T TOUCH THE WATER.

geehl THE CEMAINING CHOCOLATE INTO THE BOML AND STie, ALLOWING 1T TO MeLT.

oNCe MeLTen, Set &Sive 10 Cool SUIGHTLY. _

MEANOHRILE, HALVE &ND STONE THE #VOCRDOS, THEN SCOOP THE fLeSH INTO & 000
PROCESSOR 00 BLENDEL, DISCRRDING THE SEINS.

SPLIT THE VANILLR BEAN POD DOUN THE MiDDLe, SCOOP OUT THE BERNS, AND DD THEM
10 THe £00D PROCESSOR.

0D THE CEMRINING INGREDIENTS AND PULSE f0@ & fed SECONDS. SCefPe DOUN THe
SiDES DITH & SPATULA THEN PULSE AGAW To CoMging.

POUR IN THE COOLED CHOCOLATE, THEN PULSE & FINAL TIME UNTIL CECAMY &ND SMOOTH.

PUT INTO DeSieen Seeve fee, THeN PoP IN THE £RIDGE T0 CHILL foe AT LLAST 30
MINUTES. Seeve DITH &N eXTeR GRATING Of CHOCOLATE.




INGRLDIeNTS:

7 0UPS PURLLD PUMPLIN

| #06e €66

V4 CUP €66 WHITES

Yo CUP ML of CHoiCe

3 TeASPOON MElTen BuTTeR
00

COCONUT 0il

1/ 0P 800N SUGKR 00
toney

7 TABLESPOONS VANILLA
eXTORCT

Va T085PO0N GROUND NUTMEG
7 Do0PS clove oil

7 D00PS GiNGEe 0l

3 DROPS CASSIA 00 CINNAMON

BAel 0il * *
| INCOOKED PiE CRUST &)
HJ S“[ QUCT]ONS JOANNA RUSLING

PREHERT OveN T0 350° f.

ThEC PIe CRUST AND CUT OUT CieCLeS T0 1T INSiDe GREASEH MUFFIN TIN. DON'T eoll
THE DOUGH OUT T00 THIN 0@ elSe The Pie Lill £RLL APRCT A€TeQ 1TS COOLED.

IV & BLENDER 0@ f00D PROCESSOL, BLEND ALL INGRLDIENTS UNTIL SHOOTH.

CVENLY DIVIDE THE Pie fILLING INTO Pie CRUST.

Bhle foe 30-45 MINUTES 0@ UNTIL CRUST LIGHTLY BROWNS #ND LHEN & ToOTHPICY
INSEATED INTO The PieS CoMe OUT CLEAN.

LeT SIT £00 10 MINUTES, 02 UNTIL COOL. GENTLY @eMove feoM PRN fND eefeiceedte.
TiP= 1€ YOU OANT 10 MRLe & OHOLe Pie efTHER THAN MINT PieS, THIS eecire will
Mele oNe MepiuM Sized Pie.



INGREDIENTS

| 1/3 CUP BUCLUHEAT fLOvR
1/3 CUP ThPIOCH flov@
1/3 CUP SORGHUM fLove

| TABLESPOON CHiA SeeD Mehl 4.
| THBLESPOON £LAY SEeD Medl
/3 CUP 0F COCONUT PALH SUGHD 4

V5 1eASPOON BRLING POBDER

Vo 1e4SP00N BHEING SODA

V4 TeASPOON SALT

Vo TLASPOON NUTHEG

7 900PS CINNAON Bhed oil

7 D20PS GiNGee Ol

7 D00PS CLOvE. Ol

Vo CUP COLONUT 0l

V4 CUP UNSHEETENED RPPLESAUCE
3 THBLESPOONS D Te

§ THBLESPOONS NOLASSES e
| TeASPOON 4PPLE CIDLQ ViNeGhe

45 D20PS LiaUIp - STevia

»
INSTRUCTIONS *
POCHEAT OVEN T0 350° £ _
COMBING DY INGREHIENTS TN BOOL AND ORISL. _
COMBING LET INGREDIENTS 1N BOWL AND MIX UNTIL WeLl CoMBINgD.
40D ¢SSeNTifl 0ils. o _ |
100 DeY INGRLDIENTS 10 WeT INGLeDieNTsS N SLow SPeen UNTIL CoMBiNe.
PHTTHP CMRLL HANDFUL OF BUCLLHEAT £LOUR ONTO CLERN Suefdce AND PLACE DOUGH
N 10P.
2oLl UNTIL Ya-Y2 NCH THICL.
ThEe Coobie CUTTER AND CUT OUT SHAPES. ﬂ,
PLACE CUTOUTS ONTO COOkie SHeer. L)
Bale £00 12-15 MINUTES 02 UNTIL DONE. QEMOVE FROM OVEN AND LET CO0L. sommarusie
0P OiTH ICING If DeSiee.




SPECIRLTY DRINUS foe fN ﬂﬁéﬁ fND DELICIOUS 0fY 10 GET INTO
THE ROLIDRY SPIRIT THIS MOCE CeANBEERY RND [IMe SPQ!TZEQ 1§ &
FEERSTIVE, FON, #ND DELICIOUS ADDITION 10 COMPLEMENT #NY Medl
* X DUING THE HOLIDAYS
INGRLDIENTS

ceNgeeey Juice
SPRELLING WATER 00 LEMoN -
LMe Song
1Ce CUBeS
LIME Ol *

¥ *

INSTRUCTIONS

FILL GLASS DITH iCe AND POUR SPROLING WATER 00 LEMON - LIME SODE HALS
WAy,

FILL ADDITIONRL HALE of GLASS OITH CeANBLRRY JuiCe.

0D ONE DROP LiME OIL AND STiE.

TIP- £00 GAONISH, ADY SLICED LIMES AND Cohngeeeles.

i

JOANNA RUSLING



%HOMEMEDE HOT COCOR IS SURPRISINGLY €ASY T0 MRLe fLRVOR Youes
DITH & DeOP 0@ TR0 0f Youe £aVoeITe INTEENRL USE €SSENTIRL
* X 01 £00 & fUN New CoCok fLRvOR.
INGRENIENTS
| CUP OATeR

5 1eASPOONS COCOR POUDER
V4 TeRSPOON LiQUID STEVIH
00 | Y5 1eASPOON
POUDERLD STEVIR (AMOUNT
0f SoeeteNee Cau ge
ADIUSTED T0 TASTE)

-7 TH8LESPOONS SUGRE 00
h6ave (0PTioNdl)

| TeASPOON VANILLA
EXTRACT 00 Y4 TeRSPOON
ALNOND eXTRACT

3 CUPS ALMOND Wil

ECOMMENDED ESSENTIRL

0ils: +H
%g?gangguggau,gtﬁveuoaa &

LD 024NGE, ¢ R )
PLOPEOMINT 0Il i

JOANNA RUSLING

S TRUCTIONS o

EEHTSMMH%ﬁQ COCOR POUDEE, AND SheeTeNes ON STOVE UNTIL iNGREDieNTS
¢ SHOOTH

R0D VANILLA NP WILL AND BEING TO & SiMMee. PoUR INTO YOUR FAVORITE WUG.

NTRODUCE  fLAVOR BY SWIELING & TooTHPick DiePen N YoUe  fhvoRiTe

¢SSENTIAL il | |

gqiz Fo%_%;Taﬂ COCAMY COCOR, PLPLACE THE ATER WITH €QUAL PARTS Hilk 0f
MOND Wil



* restive aup peticious

x X

NGEDiENTS:

Vo CUP BUTTER, SOFTENED

% 0P DHITE SUGRO

| (806 €66

V4 1eASPOONS VANILLA

| 1EASPOON DHITE ViNCGAP

V4 Te4SPOONS NATURKL 0D
£00D COLORING

| DROP CARDANOM €SSENTiAL

0il

V4 CUPS AL - PURPOSE FLOUP
2% THBLLSPOONS COCOR

PODDEL

| TeASPOON CORN STROCH

% 10RSPOON BRLING POUDLR
V4 143P00N SALT . )

% CUP QHiTe CHOCU[HTEZ&
CHIPS A °

INSTRUCTIONS:

PREHEAT OVEN T0 350 DeceeeS fRHECNREIT.

CoehM TOGETHER BUTTELS AND SUGRES.

f0D CEMAINING DLT INGREDIENTS.

IV SePARATE BonlL SIFT TOGETHER DRY INGLLDIENTS.
COMBINE LT, DY, AND OTHE? INGRLDIENTS.

ROLL INTO BALLS AND PLACE ON Coobie SHeeT.

BAlke €00 10-17 MiNUTES.

JOANNA RUSLING





