
• 13.5-ounce full-fat coconut milk
• 2 Tbs unsweetened cocoa powder
• 3 TH Cherry Berry Hydrate Packets (Or

2.5 Tbs bulk mix)

1. Whisk all ingredients together and freeze into popsicle molds.

This and other delicious TH recipes can be found at www.TrimHealthyMembership.com 

Chocolate Cherry Fudge Pops (S)

Love chocolate covered cherries? These fudgsicles are a Light S since they have a coconut 
milk base. You can try them with almond milk for a Fuel Pull treat, if you'd prefer. Just three 
ingredients make these as fun and easy as they are delicious! 

This recipe was "featured" in the Trim Healthy Living EZine~ Edition 22!

Makes 8 Pops

INGREDIENTS:

DIRECTIONS: 

http://www.trimhealthymembership.com/
https://store.trimhealthymama.com/product/gluten-free-baking-blend/
https://store.trimhealthymama.com/product/optimized-whey-protein-powders/
https://trimhealthymama.com/ezine-june-2020-home/
https://store.trimhealthymama.com/product/trim-healthy-hydrates/
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	INGREDIENTS:
	DIRECTIONS:
	1. Mix the TH Baking Blend, psyllium powder, mineral salt, oat fiber, and baking powder in a bowl.
	2. Add avocado oil (or EVOO) and HOT water. Mix well.
	3. Divide dough into 4 portions.
	4. Roll each piece out between 2 pieces of parchment paper to about 6". (Cindy uses her cast iron tortilla press for a "perfect" circle.)
	5. Heat up a non-stick skillet on medium-high and use a generous spray of coconut oil cooking spray, or alternately use a small drizzle of avocado oil or EVOO.
	6. When the oil is hot, add one flatbread and cook till the bottom is lightly brown and speckled. Flip and repeat. The bread will puff up nicely and hold up to a variety of fillings.
	7. Store the leftovers in a zippy bag separated by paper towels.

	Banana Oat Shake (E).pdf
	INGREDIENTS:
	DIRECTIONS:
	1. Mix the TH Baking Blend, psyllium powder, mineral salt, oat fiber, and baking powder in a bowl.
	2. Add avocado oil (or EVOO) and HOT water. Mix well.
	3. Divide dough into 4 portions.
	4. Roll each piece out between 2 pieces of parchment paper to about 6". (Cindy uses her cast iron tortilla press for a "perfect" circle.)
	5. Heat up a non-stick skillet on medium-high and use a generous spray of coconut oil cooking spray, or alternately use a small drizzle of avocado oil or EVOO.
	6. When the oil is hot, add one flatbread and cook till the bottom is lightly brown and speckled. Flip and repeat. The bread will puff up nicely and hold up to a variety of fillings.
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	1. Mix the TH Baking Blend, psyllium powder, mineral salt, oat fiber, and baking powder in a bowl.
	2. Add avocado oil (or EVOO) and HOT water. Mix well.
	3. Divide dough into 4 portions.
	4. Roll each piece out between 2 pieces of parchment paper to about 6". (Cindy uses her cast iron tortilla press for a "perfect" circle.)
	5. Heat up a non-stick skillet on medium-high and use a generous spray of coconut oil cooking spray, or alternately use a small drizzle of avocado oil or EVOO.
	6. When the oil is hot, add one flatbread and cook till the bottom is lightly brown and speckled. Flip and repeat. The bread will puff up nicely and hold up to a variety of fillings.
	7. Store the leftovers in a zippy bag separated by paper towels.

	Lemon Curd Layer Cake (S).pdf
	INGREDIENTS:
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	1. Mix the TH Baking Blend, psyllium powder, mineral salt, oat fiber, and baking powder in a bowl.
	2. Add avocado oil (or EVOO) and HOT water. Mix well.
	3. Divide dough into 4 portions.
	4. Roll each piece out between 2 pieces of parchment paper to about 6". (Cindy uses her cast iron tortilla press for a "perfect" circle.)
	5. Heat up a non-stick skillet on medium-high and use a generous spray of coconut oil cooking spray, or alternately use a small drizzle of avocado oil or EVOO.
	6. When the oil is hot, add one flatbread and cook till the bottom is lightly brown and speckled. Flip and repeat. The bread will puff up nicely and hold up to a variety of fillings.
	7. Store the leftovers in a zippy bag separated by paper towels.






