
CHOCOLATE AVOCADO MOUSSE 
& STRAWBERRIES

1.Blend the Base- In a blender or food

processor, combine avocados, cacao

powder, honey, almond milk, and

lemon juice (if using). Blend until

smooth and creamy, adding more

almond milk as needed.

2.Chill (Optional)-For a thicker, more

decadent mousse, chill in the fridge

for at least 30 minutes.

3.Serve & Top- Spoon into small bowls

or jars. Top with your favorite nuts,

seeds, coconut flakes. Dip your fresh

strawberries and enjoy!

1 pack fresh, plump   

   strawberries

For the Mousse

2 large ripe avocados

⅓ cup cacao powder

⅓ cup honey 

½ cup almond milk 

   (adjust for desired 

   consistency)

Juice of ½ lemon 

   (optional, adds 

   brightness and 

   keeps the mousse 

   fresher when  

   stored)

PREP DIRECTIONS

MAKES 4 SERVINGS 10 MIN

CAL
280

PRO
4g

CAR
32g

FAT
17g

FIB
6g

DF GF

SWEETS


