 Chocolate Avocado Pie 
If you are a lover of pure decadence then welcome to Chocolate Avocado Pie paradise. You might be surprised to see avocado featured in a dessert but avocado and raw cacao powder work wonderfully together to create 

moments of mouth magic. The bitter orange zest adds a tangy jaffa flavour. Dusted with cacao powder and served with Divine Berry Sauce, this easy-to-prepare cake becomes a work of art. 

Ingredients 

Crust 
• 1 cup pitted dates – soaked for 20 min 
• 2 cup desiccated coconut 

Filling 
• 3 avocadoes 

• 3 tablespoon of Agave syrup optional 

• ¾ cup of coconut butter 

• 10 tablespoon of raw cacao powder 

• 2 cup pitted dates 

• 2 tablespoon orange zest 

• 1 Tbsp desiccated coconut (optional) 

Tools Food Processor 

Time 10 minutes 

Serves 14 

Method 
Crust 
1. First, process the dates until they are mashed. 

2. Add the desiccated coconut and process until well mixed. 

3. Press the dough firmly into a 9 inch pie dish. Put in the fridge to set. 

Filling 
4. For the filling, melt the coconut oil by placing it into a tub of warm water. 

5. Process the dates until they are mashed. 

6. Add the avocados, agave syrup, orange zest and coconut oil and process thoroughly into a smooth creamy, unctuous mousse.
7. Add the cacao powder last. This will ensure that all the powder blends in well.

8. Spread onto the pie crust and decorate with desiccated coconut and orange zest.

9. Eat right then or place in the fridge for 1 hour to set.

10. Serve with Berry Sauce.
Storage
Kept in an airtight container in the fridge, Chocolate Avocado Pie will keep for at least one week.
Nutrition per Serve 
Grams Calories %Cals

Calories 486 

Fat 27.5 234 48%

Saturated 20.0 171 35%

Polyunsaturated 1.0 9 2%

Monounsaturated 4.8 40 8%

Carbohydrate 67.0 243 50%

Dietary Fibre 9.7 

Protein 2.9 10 2%
Avocado 
Avocado makes a great addition to salads and is a staple in a diet high in living foods. Whilst 75% of the calories in avocado come from fat, it is mostly healthy mono-saturated fat. Studies have shown that a diet rich in avocados decreases in LDL cholesterol (bad cholesterol) and increases in HDL (good cholesterol). Avocados are also high in fibre, folic acid, Vitamin B6 and potassium all of which are important to heart health. In fact avocados contain 60% more potassium than bananas which are considered an excellent source of potassium. 
Eating an avocado with a salad has been shown to increase the absorption of carotenoids from vegetables. The carotenoids in fruits and vegetables are fat soluble and are thus more bioavailable when eaten with a source of fat such as avocado. 
Avocados do not ripen on the tree but drop to the ground whilst they are still hard. To ripen an avocado place it in a brown paper bag with a banana. The gas from the ripening fruit will help to ripen the avocado quickly. Do not place a hard avocado in the fridge as it will not ripen and will just rot. It is best not to eat overripe avocados; the brown coloration indicates free radical formation.
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