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Ingredients
1 ½ cups desiccated/shredded coconut
¼ cup (21 g) unsweetened good quality cocoa 
1 teaspoon  baking powder
2 free range/ organic eggs
1 teaspoon vanilla extract
60 ml (1/4 cup) light olive oil or avocado oil 
60 ml milk (¼ cup) your choice of dairy or soy
2 tablespoons honey
Method
1. Combine shredded, cocoa powder and baking powder.
2. Add the eggs, oil, milk and honey then mix well to form a smooth batter
3. Spoon into 12 small individual cupcake tins.
Bake for 25 minutes until puffed and cooked through.
Serve alone or topped with chocolate frosting or raspberry sauce.
Preheat oven to 160 C – fan forced. 180 C no fan.
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FEEL LIKE A LITTLE CHOCOLATE THERAPY ? Well here it is. SUPPORT
Delicious one bowl chocolate cupcakes that take a few minutes to make with just a few basic ‘Anatural whale food

healthy ingredients. The American Journal of Clinical Nutrition reports that cocoa which comes in :m;:’:';""f s
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