
Coconut Almond Cups
6 ingredients · 1 hour 15 minutes · 6 servings

Directions

1. Arrange paper muffin liners on a plate, a small baking sheet, in a muffin tin or in a tart
tin. Set aside.

2. In a mixing bowl, stir the almond butter with half of the melted coconut oil until smooth.
*If your almond butter is pretty stiff in just coming out of the refrigerator, warm it slightly
first so it's easier to work with. Stir in the vanilla, cinnamon and sea salt.

3. In a second small mixing bowl, combine the remaining melted coconut oil and coconut
butter together and stir until runny. *If the coconut butter is pretty firm to start, warm it
slightly to soften it for better mixing.

4. Fold the coconut butter mixture into the almond butter mixture until just combined.

5. Divide the mixture into the prepared baking cups. I spoon about 1 tbsp. mixture into each
of the 12 cups (they're not meant to be really thick). *Alternatively, make them slightly
thicker with 4 tsp. per cup, knowing you'll gain a 10-cup yield rather than 12.

6. Freeze for at least one hour or until solid. Due to the coconut oil and coconut butter, they
soften rather quickly upon thawing and being handled, so they are best pulled out of the
freezer shortly before consuming and enjoyed chilled. Enjoy!

Notes

No Almond Butter
Use another nut/seed butter of choice instead!

Serving Size
One serving is one 'cup'.

Leftovers
Store in an airtight container in the freezer, separating the layers with a sheet of parchment
paper. Consume with one month.
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Ingredients

1/4 cup Almond Butter (not runny)

2 tbsps Coconut Oil (organic, unrefined, melted
and divided)

1 1/2 tsps Vanilla Extract (alcohol-free)

1 1/2 tsps Cinnamon

1/16 tsp Sea Salt

1/4 cup Coconut Butter
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