Coconut Hemp Seed Breakfast Pudding

gail@holisticlivingllc.com

Thank you for downloading our free recipe. We hope you love creating this healthy and delicious recipe
.
Cheers to meal prepping and feeling awesome!
~Gail Conforto, CHNC
Phone:( 480) 669-4117
Email: gail@holisticlivingllc.com
http://www.holisticlivingllc.com/
P.S. Would you like more healthy ideas? Be sure to join my social media sites:
https://www.facebook.com/gailholisticlivingllc/
https://www.pinterest.com/happyinarizona/pins/
https://www.instagram.com/holistic_living_llc/
The information provided in this article, plan or recipe eBook is intended for your general knowledge only and is not a
substitute for medical advice or treatment for speciﬁc medical conditions. None of my services (coaching, articles, plans
or recipe eBooks etc.) shall be used to diagnose or treat any health problem or disease. I cannot and do not provide
medical advice. You should seek prompt medical care for any speciﬁc health issues and consult your physician before
altering your diet. The information provided should not be used in place of a consultation with your physician or other
health care provider. I do not recommend the self-management of health problems. Should you have any healthcarerelated questions, please consult your physician or other health care provider promptly. You should never disregard
medical advice or delay in seeking it because of the information provided from Holistic Living, LLC. The information in
any of our articles, plans or recipe eBooks are NOT intended to replace a one-on-one relationship with a qualiﬁed
health care professional and is not intended as medical advice or to treat any health problems or disease. Holistic
Living, LLC does not provide medical advice.

http://www.holisticlivingllc.com/

http://www.holisticlivingllc.com/

Coconut Hemp Seed Breakfast Pudding

Organic Coconut Milk (full fat,
from the can)

3 hours

In a small mixing bowl, whisk the coconut milk, monk fruit sweetener and
vanilla together. Stir in hemp seeds, ground ﬂax seeds and chia seeds. Mix well.

Monk Fruit Sweetener
Vanilla Extract
Hemp Seeds
Ground Flax Seed
Chia Seeds

Cover the coconut milk and seed mixture. Refrigerate until set. This will take at
least 3 hours. You can also set it overnight.
Thin with additional coconut milk or water, if necessary. Top the pudding with
the shredded coconut and raspberries. Enjoy!

Unsweetened Shredded Coconut
Raspberries
Refrigerate in an airtight container for up to ﬁve days.
One serving is approximately 3/4 cup of hemp seed pudding.
Top with chopped nuts, cacao nibs or additional monk fruit
sweetener.
Use strawberries or blueberries instead.

