
w w w. c h o o s e R E A L c a m p a i g n . c o m   # C h o o s e R E A L  # M o r e T h a n E n o u g h

h t t p s : / / z o e s k i t c h e n c r e a t i o n s . w i x s i t e . c o m / z o e s b l o g

C H O C O L A T E  ‘ P U D D I N G ’  B R O W N I E S

B Y  Z O E  K I T C H E N  C R E A T I O N S

A S  I F  B R O W N I E S  W E R E N ' T  A M A Z I N G  E N O U G H  A L R E A D Y,  T H E S E  C R E A T I O N S  A R E  
T H A T  L I T T L E  B I T  E X T R A  ; )

P R E S E N T I N G  G L U T E N  F R E E ,  V E G A N  F R I E N D LY,  C H O C O L AT E  ' P U D D I N G '  B R O W N I E S !

A S  A  B A K E R / TA S T E -T E S T E R  W H O  I S  V E R Y  P I C K Y  A B O U T  T H E  C O N S I S T E N C Y  A N D  
O V E R A L L  O U T C O M E  O F  B R O W N I E S ,  I ' M  H A P P Y  T O  R E P O R T  T H A T  T H E S E  G E M S  A R E  
A  D E L I C I O U S  B A L A N C E  O F  G O O E Y N E S S  W I T H  A  S L I G H T LY  C R U N C H Y  L A Y E R !

W I T H O U T  D R I B B L I N G  O N  ( H E  H E )  A B O U T  T H E S E  D R O O L - W O R T H Y  C R E A T I O N S  
A N Y  L O N G E R ,  L E T ' S  G E T  I N T O  T H E  R E C I P E !  

M E T H O D :
1. PREHEAT OVEN TO 180°C FAN-FORCED. GREASE A 24CMX24CM SQUARE TRAY AND LINE WITH 
    BAKING PAPER. 
2.  MELT CHOCOLATE IN MICROWAVE OR ON THE STOVE. ONCE COMPLETELY MELTED, SET ASIDE TO COOL. 
3. IN A LARGE BOWL, MIX TOGETHER APPLE SAUCE, CACAO POWDER, PROTEIN POWDER, BAKING SODA, 
    VANILLA EXTRACT, SALT, AND FLOUR UNTIL NO LUMPS REMAIN. ADD IN MELTED CHOCOLATE, 
    STIRRING UNTIL ALL COMBINED. 
4. POUR INTO PREPARED TRAY, AND PLACE IN OVEN FOR 30-35 MINUTES OR UNTIL DESIRED CONSISTENCY. 
5. ALLOW UP TO 30 MINUTES TO COOL COMPLETELY. IN THE MEANTIME, MELT WHITE CHOCOLATE IN 
    MICROWAVE OR ON THE STOVE, AND DRIZZLE OVER THE BROWNIES. BEST ENJOYED SLIGHTLY WARM! 

G I V E  I T  A  G O  &  L E T  M E  K N O W  B Y  S H A R I N G  A  P I C T U R E
O N  I N S TA G R A M  U S I N G  # Z O E S K I T C H E N C R E A T I O N S

I N G R E D I E N T S :

1 2 0 G  D A I R Y  F R E E  ' M I L K '  O R  D A R K  C H O C O L A T E  

( I  U S E D  S W E E T  W I L L I A M  C H O C O L A T E  B L O C K S )

1  C U P  A P P L E  S A U C E

1 / 4  C U P  C A C A O  P O W D E R

O P T I O N A L : 1/4 CUP CHOCOLATE PROTEIN POWDER 
( I  USED THE TROPEAKA LEAN PROTEIN POWDER)

1 / 2  T S P  B A K I N G  S O D A

1  T S P  V A N I L L A  E X T R A C T

P I N C H  O F  H I M A L A Y A N  S E A  S A L T

1 / 2  C U P  G L U T E N  F R E E  P L A I N  F L O U R  ( I  U S E D  
B O B ' S  R E D  M I L L  1 : 1  B A K I N G  F L O U R )

O P T I O N A L  T O P P I N G :  5 0 G  D A I R Y  F R E E  W H I T E  
C H O C O L A T E  



w w w. c h o o s e R E A L c a m p a i g n . c o m   # C h o o s e R E A L  # M o r e T h a n E n o u g h

h t t p s : / / z o e s k i t c h e n c r e a t i o n s . w i x s i t e . c o m / z o e s b l o g

F L U F F Y  T U R M E R I C  P A N C A K E S

B Y  Z O E  K I T C H E N  C R E A T I O N S

D O E S  A N YO N E  E L S E  G E T  I N  T H O S E  M O O D S  W H E R E  A L L  YO U  A R E  C R AV I N G  I S  TO  E V E R  
WA K E  U P  O N  A  S U N DAY  M O R N I N G  C R AV I N G  PA N C A K E S  A N D  S P E N D  M O R E  T I M E  
S E A R C H I N G  F O R  R E C I P E S  T H A N  E AT I N G  T H E M ?  W E L L  I ’ V E  G OT  YO U R  B AC K  W I T H  T H E S E  
G LU T E N  F R E E  +  V E G A N  F R I E N D LY  +  H E A LT H Y  +  F LU F F Y  T U R M E R I C  PA N C A K E S !  

A  H A N D F U L  O F  R E A S O N S  W H Y  T U R M E R I C  I S  T H E  B E E S  K N E E S  F O R  YO U R  H E A LT H  I S  D U E  
TO  I T S  H I G H  A N T I - I N F L A M M ATO RY  P R O P E RT I E S ,  A N T I M I C R O B I A L  P R O P E RT I E S ,  H I G H  
A N T I OX I DA N T S ,  A N D  D E TOX I F I C AT I O N  S U P P O RT  F O R  T H E  L I V E R .  

H E S I TA N T  TO  T RY  T U R M E R I C  I N  A  B R E A K FA S T  M E A L ? ?  D O N ' T  S T R E S S  B E C AU S E  T H E  
U S UA L LY- S T R O N G  T U R M E R I C  F L AVO U R  D O E S  N OT  C O M E  T H R O U G H  I N  T H E S E  PA N -
C A K E S .  T H E S E  TA S T E  L I K E  R E G U L A R  PA N C A K E S ,  J U S T  W I T H  T H E  A D D E D  B E N E F I T S  
# W I N W I N

M E T H O D :
1. COMBINE ALL INGREDIENTS IN A LARGE MIXING BOWL.
2. ONCE ALL COMBINED, POUR A DASH OF OIL IN A PAN ON MEDIUM-HIGH HEAT.
3. PLACE ROUGHLY 1/4 CUP OF BATTER INTO THE PAN. COOK 2-3 MINUTES ON ONE SIDE.
4. FL IP WITH A SPATULA, COOK FOR ANOTHER 2-3 MINUTES ON THE OTHER SIDE.
5. REMOVE FROM THE PAN, PLACE ON A PLATE UNDER A TOWEL TO KEEP WARM.
6. TOP WITH FRESH BLUEBERRIES, MELTED DARK CHOCOLATE AND TAHINI DRIZZLE . ENJOY! 

G I V E  I T  A  G O  &  L E T  M E  K N O W  B Y  S H A R I N G  A  P I C T U R E  O N  I N S TA G R A M  U S I N G  
# Z O E S K I T C H E N C R E A T I O N S

I N G R E D I E N T S :
P A N C A K E  B A T T E R :

•  1 / 2  C U P  A P P L E S A U C E

•  1  1 / 4  B U C K W H E A T  F L O U R

•  1  T B S P  B A K I N G  P O W D E R

•  1 / 2  T S P  C I N N A M O N

•  1 / 2  T S P  G R O U N D  T U R M E R I C

•  1 / 4  T S P  G I N G E R

•  P I N C H  B L A C K  P E P P E R

•  1 / 2  C U P  C O C O N U T  M I L K

•  2  T B S P  M A P L E  S Y R U P

•  1  T S P  V A N I L L A  E X T R A C T

( O P T I O N A L )  T O P P I N G S :

•  M E L T E D  D A R K  C H O C O L A T E  

•  U N H U L L E D  TA H I N I

•  F R E S H  B L U E B E R R I E S  



w w w. c h o o s e R E A L c a m p a i g n . c o m   # C h o o s e R E A L  # M o r e T h a n E n o u g h

h t t p s : / / z o e s k i t c h e n c r e a t i o n s . w i x s i t e . c o m / z o e s b l o g

B A N A N A - B E R R Y  C H O C O L A T E  W A L N U T  M U F F I N S

B Y  Z O E  K I T C H E N  C R E A T I O N S

G LU T E N  F R E E  +  V E G A N  F R I E N D LY  N U T R I T I O U S ,  F I L L I N G,  A N D  D E L I C I O U S LY  S W E E T  
S N AC K S  F O R  A  B U S Y  W E E K  A H E A D !  

T H E S E  G E M S  A R E  A  P E R F E C T  A D D I T I O N  TO  A N Y  W E E K LY  M E A L - P R E P  R O U T I N E ,  O R  A S  A  
Q U I C K  T R E AT  TO  W H I P  U P  F O R  A F T E R N O O N  T E A .

H AV E  A S  A  3 . 3 0 P M  P I C K- M E - U P,  A S  A  B R U N C H  O N -T H E - G O,  O R  A  S T U DY  S N AC K !  

M E T H O D :
1. PREHEAT OVEN TO 180 °C. L INE A MUFFIN TRAY WITH LINERS.
2. COMBINE ALL DRY INGREDIENTS IN A LARGE BOWL UNTIL NO LUMPS REMAIN.
3. IN A SEPARATE SMALL BOWL, MASH THE BANANA UNTIL SOFT AND NO LUMPS REMAIN. 
4. ADD MASHED BANANA AND MILK TO THE LARGE BOWL OF DRY INGREDIENTS, AND COMBINE. 
5.  LASTLY, STIR IN THE RASPBERRIES, WALNUTS, AND DAIRY FREE CHOCOLATE.
6. USING A SMALL SPOON, DOLLOP THE MIXTURE INTO EACH MUFFIN L INER UNTIL IT F ILLS ¾ OF THE 
WAY.
7. BAKE IN OVEN FOR 16 MINUTES. LET MUFFINS SIT FOR 5 MINUTES BEFORE MOVING TO A COOLING 
RACK. 
8. ENJOY IMMEDIATELY WHILE WARM, OR TRANSFER TO A CONTAINER IN THE FRIDGE. 

G I V E  I T  A  G O  &  L E T  M E  K N O W  B Y  S H A R I N G  A  P I C T U R E
O N  I N S TA G R A M  U S I N G  # Z O E S K I T C H E N C R E A T I O N S

I N G R E D I E N T S :
•  1  C U P  Q U I N O A  F L O U R

•  ½  C U P  G L U T E N  F R E E  P L A I N  F L O U R

•  ¼  C U P  C O C O N U T  S U G A R

•  ¼  C U P  S T E V I A  

•  1  T B S P  M I X E D  S P I C E  

•  1  T S P

•  2  T S P  B A K I N G  P O W D E R

•  1  ½  F R E S H  B A N A N A  

•  ¾  C U P  C O C O N U T  M I L K  

•  ¼  C U P  R A S P B E R R I E S

•  ¼  C U P  W A L N U T S  ( C H O P P E D )

•  ¼  C U P  D A I R Y  F R E E  C H O C O L A T E  ( C H O P P E D )


