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MUST HAVE PRODUCTS

Cranberries

¢ Improves digestive health
¢ Improves heart health
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Forms of Peppermint

During the wintertime, peppermint will usually come in artificial
forms with lots of added sugar. Make alternative options by
using natural peppermint options.

Peppermint Chocolate Sticks
Ingredients:

6 tablespoons coconut oil, melted
Y tablespoons raw cacao powder
Y tablespoons almond butter
2 tablespoons raw honey, or maple
syrup
| teaspoon vanilla extract
Y2 teaspoon peppermint extract
Pinch fine himalayan salt
Y2 cup unsweetened shredded
coconut
Y2 cup pecans

Directions:

In alarge bowl stir together the coconut oll, cacao powder, almond™
butter, honey, vanilla, peppermint extract and salt.

Heat the mixture slowly on low heat over simmering water (double
boiler) for 5 to 10 minutes until all ingredients are combined.

* Chop the pecans in a food processor. Add the chopped pecans and
shredded coconut to the melted chocolate mixture and stir together.

Pour mixture in a 7x5-inch dish lined with parchment paper. Freeze until

chocolate is set then cut into sticks.
Recipe from livinghealthy.com

Terps With Taste

Check out our newest Terps With Taste Blog Postl
terpswithtaste.weebly.com
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