Overnight Chocolate Chia Seed Pudding

Ingredients:

% cup unsweetened cocoa powder

3 Tbsp honey

% tsp ground cinnamon

% tsp vanilla extract

1% cups Almond milk Unsweetened
% cup chia seeds

Instructions:

1. To a small mixing bowl add cacao powder, honey, ground cinnamon, and vanilla, whisk to
combine.

2. Then add almond milk slowly. Stir in chia seeds.

Cover and refrigerate overnight, or at least 5 hours.

4. Serve chilled with desired toppings, such as fruit, granola, or whipped cream.
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Nutrition Facts
Servings: 4

Amount per serving

Calories 191
% Daily Value*

Total Fat 7.70 10%
Saturated Fat 0.4g 2%
Cholesterol Omg 0%
Sodium 58mg 3%
Total Carbohydrate 26 3g 10%
Dietary Fiber 12.2g 44%

Total Sugars 13g
Protein 7.5g


http://almondbreeze.com/
https://aax-us-east.amazon-adsystem.com/x/c/QjDwi8MCB7XbSqpirV9-KaIAAAFjsbfzdgEAAAFKAZHrDEE/https:/www.amazon.com/dp/B00OZYNGUS/ref=as_at?creativeASIN=B00OZYNGUS&linkCode=w61&imprToken=CNHQe5CHsX9LMYmppY9QKQ&slotNum=26&tag=minimalistbaker-20

WHY YOU SHOULD EAT MORE:

CHIA SEEDS

JUST 2 TABLESPOONS OF CHIA SEEDS CONTAIN:
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