2 ingredient vegan chocolate mousse

2 ingredient vegan chocolate mousse is a simple yet indulgent dessert that
caters to those seeking a dairy-free, plant-based option without compromising
on flavor or texture. This mousse relies on just two key ingredients, making
it quick to prepare and perfect for busy individuals or anyone new to vegan
cooking. The recipe harnesses the natural creaminess of ripe avocados
combined with rich cocoa powder to achieve a smooth, decadent treat that is
both nutritious and satisfying. With minimal preparation, this mousse offers
a healthy alternative to traditional chocolate mousse, free of eggs, cream,
and refined sugars. Ideal for vegan diets, those with lactose intolerance, or
anyone looking to enjoy a guilt-free dessert, the 2 ingredient vegan
chocolate mousse is as versatile as it is delicious. This article will
explore the essential ingredients, step-by-step preparation, variations,
health benefits, and tips for serving this luscious dessert. The following
sections provide a comprehensive guide to mastering this easy vegan chocolate
mousse recipe.

Ingredients for 2 Ingredient Vegan Chocolate Mousse

How to Make 2 Ingredient Vegan Chocolate Mousse

Variations and Flavor Enhancements

Health Benefits of 2 Ingredient Vegan Chocolate Mousse

Tips for Serving and Storing

Ingredients for 2 Ingredient Vegan Chocolate
Mousse

The foundation of the 2 ingredient vegan chocolate mousse is simplicity and
quality. By focusing on just two main components, the recipe highlights the
natural flavors and textures that make this dessert special. Understanding
these ingredients is crucial to achieving the perfect mousse consistency and
taste.

Ripe Avocados

Avocados are the primary ingredient that provides the creamy texture
necessary for a smooth mousse. Their high-fat content mimics the richness of



traditional dairy-based mousse, while their mild flavor allows the chocolate
to shine. For best results, select ripe avocados that yield slightly to
gentle pressure. Overripe avocados may impart a bitter taste, while underripe
ones can be too firm and affect the texture.

Unsweetened Cocoa Powder

High-quality unsweetened cocoa powder supplies the deep chocolate flavor
essential to the mousse. Using natural cocoa powder rather than Dutch-
processed ensures a robust, slightly acidic taste that enhances the dessert's
complexity. This ingredient is also rich in antioxidants, adding nutritional
value to the mousse.

Optional Sweeteners and Additives

Although the basic recipe contains only two ingredients, some variations
include natural sweeteners or flavor enhancers. Common additions are maple
syrup, agave nectar, vanilla extract, or a pinch of sea salt. These optional
ingredients can balance bitterness and elevate the flavor, but they are not
necessary for the fundamental 2 ingredient vegan chocolate mousse.

How to Make 2 Ingredient Vegan Chocolate Mousse

Preparing the 2 ingredient vegan chocolate mousse is straightforward and
requires minimal equipment. The process focuses on blending the ingredients
until achieving a creamy, airy consistency characteristic of traditional
mousse.

Step-by-Step Preparation

1. Prepare the Avocados: Cut ripe avocados in half, remove the pits, and
scoop the flesh into a blender or food processor.

2. Add Cocoa Powder: Add unsweetened cocoa powder to the avocado. The
typical ratio is about 2 tablespoons of cocoa powder per medium avocado,
but this can be adjusted to taste.

3. Blend Until Smooth: Blend the mixture until completely smooth and
creamy. Scrape down the sides as needed to incorporate all ingredients
evenly.



4. Taste and Adjust: Taste the mousse and add optional sweeteners or
flavorings if desired. Blend again briefly to mix.

5. Chill the Mousse: Transfer the mousse to serving dishes and refrigerate
for at least 30 minutes to allow it to firm up and develop flavor.

Equipment Needed

The recipe requires basic kitchen tools, making it accessible to most home
cooks. Essential equipment includes:

e Blender or food processor
e Measuring spoons
e Knife and cutting board

e Serving bowls or ramekins

Variations and Flavor Enhancements

The versatility of the 2 ingredient vegan chocolate mousse allows for
numerous adaptations to suit different tastes and dietary preferences.
Incorporating additional ingredients can add depth and variety without
complicating the preparation.

Sweetener Options

To counterbalance the natural bitterness of cocoa powder or the earthiness of
avocado, various sweeteners can be introduced. Popular choices include:

e Maple syrup — adds a subtle caramel flavor
e Agave nectar — smooth, neutral sweetness
e Medjool dates — blended for a natural, rich sweetness

e Brown sugar or coconut sugar — for a molasses undertone



Additional Flavorings

Enhance the mousse with complementary flavors to create a more complex
dessert experience. Common additions are:

Vanilla extract — enhances sweetness and aroma

Espresso powder — intensifies chocolate flavor

Cinnamon or chili powder — adds warmth and spice

Mint extract — freshens and lightens the taste

Toppings and Garnishes

Presentation and texture can be elevated by adding toppings such as:

e Fresh berries or sliced fruits
e Chopped nuts or seeds
e Shaved dark chocolate or cacao nibs

e Coconut flakes or vegan whipped cream

Health Benefits of 2 Ingredient Vegan Chocolate
Mousse

The 2 ingredient vegan chocolate mousse not only satisfies sweet cravings but
also offers several nutritional advantages due to its simple, wholesome
ingredients. This dessert aligns well with health-conscious lifestyles and
plant-based diets.

Nutrient Profile of Avocados



Avocados are rich in heart-healthy monounsaturated fats, fiber, vitamins
(such as vitamin E, vitamin K, and B vitamins), and minerals like potassium.
These nutrients support cardiovascular health, digestion, and overall
wellness. Using avocado as a base for mousse increases its nutritional
density compared to traditional cream-based desserts.

Benefits of Cocoa Powder

Cocoa powder is a powerful source of antioxidants, particularly flavonoids,
which have been linked to reduced inflammation and improved blood flow.
Consuming cocoa in moderation can contribute to better heart health and
cognitive function. Choosing unsweetened cocoa powder avoids added sugars
that detract from these benefits.

Vegan and Allergy-Friendly Advantages

This mousse is free from dairy, eggs, gluten, and refined sugars when
prepared in its simplest form, making it suitable for various dietary
restrictions. It supports vegan lifestyles and is a safe dessert option for
individuals with lactose intolerance or egg allergies.

Tips for Serving and Storing

To enjoy the 2 ingredient vegan chocolate mousse at its best, proper serving
and storage methods are essential. These tips ensure optimal texture, flavor,
and freshness.

Serving Suggestions

e Serve chilled for a refreshing texture.

e Pair with fresh fruit such as raspberries, strawberries, or banana
slices for added contrast.

e Top with nuts or vegan whipped cream for enhanced texture and richness.

e Use elegant glassware or ramekins to create a visually appealing dessert
presentation.



Storage Guidelines

Store the mousse in an airtight container in the refrigerator for up to 3
days. Because avocado can oxidize and discolor, consuming the mousse within
this timeframe ensures the best flavor and appearance. Stir gently before
serving to restore creaminess if any separation occurs.

Freezing Option

The mousse can be frozen for longer storage, although the texture may
slightly change upon thawing. Freeze in individual portions and thaw in the
refrigerator before serving. This method works well for make-ahead
preparations.

Frequently Asked Questions

What are the two ingredients needed for a 2
ingredient vegan chocolate mousse?

The two ingredients typically used are ripe avocados and cocoa powder.

How do you make 2 ingredient vegan chocolate mousse?

Blend ripe avocados with cocoa powder until smooth and creamy, then chill
before serving.

Is 2 ingredient vegan chocolate mousse healthy?

Yes, it is healthier than traditional mousse as it uses natural ingredients
like avocado, which is rich in healthy fats and nutrients.

Can I use sweeteners in 2 ingredient vegan chocolate
mousse?

While the basic recipe uses only two ingredients, you can add natural
sweeteners like maple syrup or agave if desired.

How long does 2 ingredient vegan chocolate mousse
last in the fridge?

It can be stored in an airtight container in the refrigerator for up to 3
days.



Can I use cocoa powder substitutes in 2 ingredient
vegan chocolate mousse?

Yes, you can use raw cacao powder or carob powder as alternatives to cocoa
powder.

Is it necessary to chill the mousse before serving?

Chilling the mousse helps it firm up and improves the texture, but it can be
eaten immediately if preferred.

Can I make 2 ingredient vegan chocolate mousse
without an avocado?

Avocado is essential for the creamy texture; without it, the mousse may not
have the same consistency.

Is 2 ingredient vegan chocolate mousse suitable for
people with nut allergies?

Yes, since it only contains avocado and cocoa powder, it is generally safe
for those with nut allergies.

Additional Resources

1. The Ultimate 2-Ingredient Vegan Chocolate Mousse

This book focuses exclusively on simple, quick, and delicious vegan chocolate
mousse recipes using just two ingredients. It offers a variety of flavor
twists and presentation ideas to delight both beginners and experienced home
cooks. Perfect for those seeking indulgence without complexity or added
sugars.

2. Simply Vegan: Easy 2-Ingredient Desserts

Explore a collection of minimalist vegan desserts, with a special section
dedicated to luscious 2-ingredient chocolate mousse. The book emphasizes
wholesome, plant-based ingredients that can be found in any kitchen. Ideal
for anyone wanting to maintain a healthy lifestyle without sacrificing taste.

3. Plant-Based Pleasures: Chocolate Mousse Made Easy

This cookbook celebrates the joy of vegan chocolate mousse with
straightforward recipes requiring only two core ingredients. It includes tips
on selecting the best plant-based chocolates and natural sweeteners to
enhance flavor. A practical guide for creating elegant desserts in minutes.

4. Vegan Indulgence: Quick 2-Ingredient Chocolate Mousse Recipes
Discover how to whip up rich and creamy vegan chocolate mousse in just two
steps and two ingredients. The author shares creative variations using



avocado, coconut cream, and other plant-based staples. A must-have for busy
vegans who crave decadent treats without fuss.

5. The Minimalist Vegan Baker: Two-Ingredient Desserts

This book highlights simplicity in vegan baking, featuring a chapter
dedicated to easy chocolate mousse recipes with only two ingredients.
Alongside mousse, it offers ideas for other minimalist desserts that require
little preparation and no baking. Perfect for those who value time and clean
eating.

6. Decadent Vegan Desserts: 2-Ingredient Chocolate Mousse and More

Indulge your sweet tooth with rich vegan desserts that are both simple and
satisfying. The book provides step-by-step instructions for making silky
chocolate mousse with just two ingredients, plus tips on perfecting texture
and flavor. Great for anyone looking to impress without complicated
techniques.

7. Everyday Vegan: Simple 2-Ingredient Treats for Chocolate Lovers

Focusing on everyday simplicity, this cookbook offers quick recipes for vegan
chocolate mousse using only two ingredients. It encourages using natural,
unprocessed foods to create wholesome desserts that everyone can enjoy. A
fantastic resource for health-conscious chocolate enthusiasts.

8. ChocolLush: Vegan Chocolate Mousse with Two Ingredients

ChocoLush dives deep into the art of making vegan chocolate mousse
effortlessly with minimal ingredients. The book includes tips on ingredient
substitutions and creative serving suggestions to elevate your dessert
experience. Ideal for both novice cooks and chocolate aficionados.

9. Fast & Flavorful: Two-Ingredient Vegan Chocolate Mousse

Designed for those who want quick results without compromising on taste, this
book provides foolproof recipes for two-ingredient vegan chocolate mousse. It
highlights speed, simplicity, and flavor with easy-to-follow instructions. A
perfect addition to any vegan cookbook collection.

2 Ingredient Vegan Chocolate Mousse
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2 ingredient vegan chocolate mousse: So Vegan in 5 Ingredients Roxy Pope, Ben Pook,
2020-01-14 This bright and colorful cookbook features over 100 super simple 5-ingredient vegan
recipes complemented by photographs of recipes and/or recipe ingredients on every page. From the
creators of the world’s largest and fastest-growing vegan recipe channel, So Vegan, former music
industry execs Roxy Pope and Ben Pook share easy and delicious plant-based recipes. This fun and
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colorful cookbook appeals to everyone—whether full-time vegans, curious carnivores, or somewhere
in between—with 100 plant-powered creations including wholesome meals, hearty dinners, epic
desserts, and nutritious nibbles for the everyday cook.

2 ingredient vegan chocolate mousse: Caught Snackin' Caught Snackin’, 2023-02-07 You've
never snacked like this before! It’s time to elevate your snackin’ game with this sensational
cookbook from the hit TikTok account Caught Snackin’. With 100+ recipes, Caught Snackin’ will
satisfy your cravings quickly with an explosion of flavor. These tasty, quick, and refreshingly simple
recipes are here to add versatility to mundane everyday cooking. With options for meat lovers,
vegans, and vegetarians, this book has it all! Whether it’s breakfast, lunch, dinner, dessert or drinks,
Caught Snackin’ has delectable bites for every time of the day. Enjoy creative ways to transform
common ingredients into delicious meals that are guaranteed to satisfy every craving. READY IN 30
MINUTES OR LESS: Caught Snackin’ focuses on quick and easy meal ideas to save you time while
still satisfying every craving 100+ RECIPES FOR EVERY OCCASION: With recipes for breakfast,
lunch, dinner, dessert, and drinks, you’ll never run out of quick and delicious snack ideas
SOMETHING FOR EVERYONE: Recipe headings clearly identify each recipe as Meat, Fish,
Vegetarian, or Vegan, so it’s easy to choose what works for you and your friends INSPIRING
IMAGES: Filled with mouthwatering food photography, this book will inspire any home cook NO
MORE BORING MEALS: Say goodbye to bland, boring, and repetitive dinners and try recipes like
Flamin’ Popcorn Chicken, Mini Vegan Pizza Bites, Honey Nut French Toast, One-Pot Sticky Cola
Wings, and Iced Espresso Martinis.

2 ingredient vegan chocolate mousse: 5-Ingredient Vegan Nava Atlas, 2019-10-01 Make
fast, fun, and delicious vegan meals at home—using just five ingredients per dish! Solve the daily
dilemma of planning meals that are healthy, tasty, and ready to eat in half an hour or less. Vegan
expert Nava Atlas has created super-simple, plant-based recipes that incorporate fresh produce,
good quality canned and frozen foods, whole grains, and timesaving off-the-shelf prepared sauces.
With dishes like Scallion Pancakes, Baked Polenta Fries, Coconut Sweet Potato Bisque, Spinach
Pesto Pasta, Salsa Verde Bean Burritos, and Chocolate Granola Clusters, this collection is a vegan
feast!

2 ingredient vegan chocolate mousse: The Easy 5-Ingredient Vegan Cookbook Nancy
Montuori, 2020-03-10 Maximum flavor. Minimum effort. Totally vegan. You don't need to spend
hours in the kitchen or buy expensive ingredients to create delicious, creative, plant-based meals.
The Easy 5-Ingredient Vegan Cookbook is dedicated to providing you with nutritious recipes from
the 5 main food groups essential for a healthy vegan diet. The most common barriers to eating
plant-based foods are a learning curve and time, so each of these 5-ingredient cookbook recipes
includes no more than five components, supplemented with simple staples you can keep on hand:
olive oil, vegetable broth, onions, garlic, salt, and pepper. Recipes like Stuffed Dates with Cashew
Cream, Chickpea and Sweet Potato Burgers, and Easy Corn Chowder couldn't be easier to prepare.
Hit the ground running with a 5-ingredient cookbook designed for maximum health and
wellness—and convenience. This 5-ingredient cookbook includes: Make it your own—Recipes include
tips to make the meal even tastier or easier—or offer a different spin. Nutritious blueprint—Success
begins with an overview of the vegan lifestyle and advice on selecting the best vegan ingredients,
from healthy fats to protein replacements. No fuss—These simple 5-ingredient cookbook recipes help
you conveniently integrate more plants into your diet. Let this 5-ingredient cookbook be your guide
to a simple, healthy vegan lifestyle.

2 ingredient vegan chocolate mousse: Food52 Genius Desserts Kristen Miglore, 2018-09-04
IACP AWARD WINNER ¢ Food52 is back with the most beloved and talked-about desserts of our
time (and the under-the-radar gems that will soon join their ranks)—in a collection that will make
you a local legend, and a smarter baker to boot. ONE OF THE NEW YORKER'’S FIFTEEN
ESSENTIAL COOKBOOKS - Featured as one of the best and most anticipated fall cookbooks by the
New York Times, Eater, Epicurious, The Kitchn, Kitchen Arts & Letters, Delish, Mercury News,
Sweet Paul, and PopSugar. Drawing from her James Beard Award-nominated Genius Recipes column



and powered by the cooking wisdom and generosity of the Food52 community, creative director
Kristen Miglore set out to unearth the most game-changing dessert recipes from beloved cookbook
authors, chefs, and bakers—and collect them all in one indispensable guide. This led her to iconic
desserts spanning the last century: Maida Heatter’s East 62nd Street Lemon Cake, Francois
Payard’s Flourless Chocolate-Walnut Cookies, and Nancy Silverton’s Butterscotch Budino. But it also
turned up little-known gems: a comforting Peach Cobbler with Hot Sugar Crust from Renee Erickson
and an imaginative Parsnip Cake with Blood Orange Buttercream from Lucky Peach, along with
genius tips, riffs, and mini-recipes, and the lively stories behind each one. The genius of this
collection is that Kristen has scouted out and rigorously tested recipes from the most trusted dessert
experts, finding over 100 of their standouts. Each recipe shines in a different way and teaches you
something new, whether it’s how to use unconventional ingredients (like Sunset’s whole orange
cake), how to make the most of brilliant methods (roasted sugar from Stella Parks), or how to
embrace stunning simplicity (Dorie Greenspan’s three-ingredient cookies). With photographer James
Ransom’s riveting images throughout, Genius Desserts is destined to become every baker's go-to
reference for the very best desserts from the smartest teachers of our time—for all the dinner
parties, potlucks, bake sales, and late-night snacks in between.

2 ingredient vegan chocolate mousse: The Elusive Elixir Gigi Pandian, 2020-10-27 The third
book in the Anthony Award-winning Accidental Alchemist Mystery Series by <i>USA Today</i>
bestselling author Gigi Pandian. An unsolved crime from 1942. A dangerous secret linked to Notre
Dame Cathedral in Paris. And a woman threatening to expose alchemist Zoe Faust’s own secrets.
Dorian Robert-Houdin, the three-and-a-half-foot gargoyle chef who fancies himself a modern-day
Poirot, is slowly turning into stone. When he and Zoe Faust discover that a long-lost stone gargoyle
with a connection to Dorian has reappeared in Europe, the stakes are even higher. From Paris,
France, to Portland, Oregon, can centuries-old alchemist Zoe Faust unlock the Elixir of Life a second
time to save her best friend? Includes recipes! What reviewers are saying Pandian's imaginative
third Accidental Alchemist mystery will please those who like their cozies filled with magic.
—Publishers Weekly Pandian writes fun, light-hearted mysteries and is an expert at developing
sympathetic characters, both major and minor. —Bustle A quirky, incredible series. The characters
are immensely unique and the writing is A+, so you won't want to miss a word. —Suspense
Magazine The unbelievable premise is no problem given the inventive powers of Pandian. —Kirkus
Reviews “Pandian weaves a fascinating story and infuses history along with her recipes into a
wonderful concoction that is sure to please!” -Seattle Mystery Bookshop

2 ingredient vegan chocolate mousse: Big Vegan Flavor Nisha Vora, 2024-09-03 The
instant New York Times bestseller Named a Best Cookbook of 2024 by NPR, VegNews, and The
Portland Press Herald A groundbreaking and comprehensive “vegan flavor bible”—with 150
must-make recipes—from the wildly popular home cook and creator behind Rainbow Plant Life With
more than two million devoted fans online, Nisha Vora has become the trusted source for
exceptional vegan recipes for the home cook. That’s because of her “flavor first” philosophy. It's an
approach she’s honed nearly a decade creating plant-based dishes that just plain taste amazing,
labels aside. Now she’s created an essential, comprehensive guide that codifies the principles of
plant-based cooking for the first time, from how to coax the most out of your ingredients and how to
understand essential flavor pairings, to how to achieve impossible-to-resist, must-have-more textures
and embrace the myriad ways vegetables can be enjoyed: roasted, caramelized, braised, pampered
in bold marinades and umami-rich sauces, and so much more. As Nisha demonstrates in this
groundbreaking book, the creative possibilities are endless thanks to the rich variety in the
plant-based kingdom and the infinite and exciting ways there are to achieve big flavor. This book
illuminates not only the how, but the why of these fundamental principles so that anyone can boost
their confidence and reach their full, plant-savvy potential in the kitchen—whether they like to rotate
in a few veggie meals a week, or they are experienced home cooks looking for next-level,
wow-worthy meals. With more than 150 globally-inspired recipes, easy “flavor boosters” that add
depth or pop to all kinds of dishes, simple swaps for whatever you're craving or have on-hand, make



ahead tips, and more, Big Vegan Flavor is packed with ideas and inspiration. Each recipe offers a
quick tutorial: Dishes like Miso Butter-Seared King Oyster Scallops will teach you how to brine
plants until perfectly tender. Chai-Spiced Custard Tart with Mango will open your eyes to the power
of a good spice blend and a sweet-tangy, creamy-crunchy dessert. Or use Nisha's favorite protein,
grains, and sauce recipes to create mix-and-match meals that always excite. A timely and visionary
cookbook, Big Vegan Flavor is destined to become a classic.

2 ingredient vegan chocolate mousse: Cut the Sugar, You're Sweet Enough Ella Leche,
2016-01-05 More than 100 delicious recipes that serve as a practical, real-life approach to reducing
sugar the healthy way so you don’t feel deprived. Back in 2008, just months after the birth of her
first child, Ella Leché—the voice behind the popular food blog Pure Ella—was diagnosed with
myasthenia gravis, a neuromuscular autoimmune condition for which there is no medical cure. The
medication she was put on wasn’t helping, and she decided to try and heal through food. She treated
candida and eliminated many culprits such as processed foods, wheat, dairy, and, most important,
sugar. Slowly she began to feel stronger and healthier. She found sugar was also triggering her
frequent headaches, mood swings, and energy slumps. Now she is inspiring others to eat healthier
and apply her approach to cut the sugar, not quit sugar entirely! This is not a sugar-detox book but
an inspiring cookbook and guide to change your relationship with the foods you love and address
your cravings properly. There are over 100 delicious and easy recipes for breakfast, lunch, dinner,
snacks, and yes, even dessert! The emphasis is on real, nutrient-dense whole foods—all presented
deliciously and beautifully photographed by Ella herself and written in her encouraging, upbeat,
grounded voice. Recipes include both fan favorites as well as many all-new offerings, including:
Millet-Apple Breakfast Cake Creamy Avocado-Cucumber Rolls Chocolate-Dipped Almond & Cacao
Nib Biscotti Raw Berry Swirl Cheesecake Healthy Three-Ingredient Chocolate Pudding

2 ingredient vegan chocolate mousse: The Accidental Alchemist Mysteries Box Set: Books
1-3 Gigi Pandian, 2021-11-24 Meet the most enchanting crime-solving team around: an alchemist
with centuries of secrets and a gargoyle who thinks he’s the next Poirot. When alchemist Zoe Faust
discovers a living gargoyle in her moving boxes, her fresh start in Portland takes an unexpected
turn. Dorian's not just alive—he's a gourmet chef, aspiring detective, and he's slowly turning back to
stone. The only cure lies hidden in an ancient book that's attracting the wrong kind of attention.
With Zoe's alchemical knowledge and Dorian's tenacious (if unconventional) detective work, these
magical misfits make the perfect crime-solving team. Together they unravel murders and
centuries-old mysteries from Portland's quirky neighborhoods to the underground tunnels of Paris,
discovering that the best magic comes from your found family. This award-winning cozy fantasy
mystery series serves up equal parts charm and intrigue—with a side of delicious recipes. Three
complete novels in one set: The Accidental Alchemist, The Masquerading Magician, and The Elusive
Elixir. Award-winning comfort reading that's perfect for fans of magical mysteries and found family
stories. Start your magical mystery adventure today—no alchemy experience required.

2 ingredient vegan chocolate mousse: The New Milks Dina Cheney, 2016-05-03 The
definitive guide to nondairy milks—the first comprehensive cookbook demystifying milk
alternatives—here’s how to make and customize all types of vegan milks, with one hundred delicious
recipes and handy comparison charts, tips, and guidance for choosing the right dairy-free milks for
cooking and baking. Got (non-dairy) milk? Whether you're paleo, vegan, lactose intolerant, kosher,
or just plain adventurous in the kitchen, your non-dairy options now encompass far more than soy,
coconut, and almond milks. Consider grain milks, such as oat and amaranth; nut milks, such as
cashew and hazelnut; and seed milks, such as sunflower and hemp. Which ones bake the best
biscuits? Complement your coffee? Make your mashed potatoes as creamy as mom’s? The New Milks
has the answers. The New Milks is the first bible of milk alternatives, helping you prepare, select,
and cook with all varieties. With helpful charts comparing the texture, nutritional content, taste, and
best uses for each milk, plus one hundred flavorful recipes, cooking and baking with non-dairy milks
has never been easier! The first section of the book provides instructions for making an incredible
range of non-dairy milks, followed by suggestions for use. Then, dive into recipes for breakfast,




lunch, and dinner; sweets and breads; and smoothies and drinks. Each recipe calls for the ideal type
of non-dairy milk, and most list alternates, so you can tweak them for your dietary needs and taste
preferences. From “Buttermilk” Almond Waffles with Warm Berry Agave Sauce, to Mexican
Chocolate Pudding, to Avocado-Basil Smoothies, every recipe is dairy-free, all but two are kosher,
the vast majority are vegan, and most are gluten-free. Who needs the milkman when the alternatives
are so much fun?

2 ingredient vegan chocolate mousse: Cheers to Vegan Sweets Kelly Peloza, 2013-11-01
This innovative vegan baking book features 125 deliciously fun drink-inspired dessert recipes. It's a
cookbook that takes readers on a delicious tour of cafés, cocktail bars, and lemonade stands, where
all the drinks come in dessert form. Imagine your morning vanilla hazelnut mocha re-imagined as a
muffin, or relax on the beach with a margarita biscotti, or stop by the bar and order your brew in
Guinness cake form. Instead of sipping your drink, now you can indulge in it! Author and vegan
baker extraordinaire Kelly Peloza has carefully formulated each recipe to deliciously highlight the
flavors of its drink counterpart. From Apple Cider Doughnuts to Chai Spice Baklava to Gingerbread
Stout Cake, you’ll be amazed at how deliciously well your sips transform into sweet, satisfied—and
vegan!—Dbites. And with alcoholic- and non-alcoholic recipes, you're sure to find something perfect
for every party and special occasion.

2 ingredient vegan chocolate mousse: Vegan for Everybody America's Test Kitchen,
2017-04-04 America's Test Kitchen decodes and demystifies vegan cooking so you can reap its many
benefits. Avoid the pitfalls of bland food, lack of variety, and overprocessed ingredients with
approachable, fresh, vibrant recipes. Can vegan cooking be flavorful? Satisfying? Easy to make?
Through rigorous testing on the science of vegan cooking, America's Test Kitchen addresses these
questions head-on, finding great-tasting and filling vegan protein options, cooking without dairy,
preparing different whole grains and vegetables, and even baking. Reimagine mealtime by
celebrating vegetables at the center of the plate and in salads and grain bowls. Take a new look at
comfort foods with a surprisingly rich and creamy lasagna or hearty burger with all the fixings. Bake
the perfect chewy chocolate chip cookie or a layer cake that stands tall for any celebration. With
more than 200 rigorously-tested vibrant recipes, this cookbook has something satisfying for
everyone--the committed vegan or simply those looking to freshen up their cooking.

2 ingredient vegan chocolate mousse: Bean-to-Bar Chocolate Megan Giller, 2017-09-19
Author Megan Giller invites fellow chocoholics on a fascinating journey through America’s craft
chocolate revolution. Learn what to look for in a craft chocolate bar and how to successfully pair
chocolate with coffee, beer, spirits, cheese, or bread. This comprehensive celebration of chocolate
busts some popular myths (like “white chocolate isn’t chocolate”) and introduces you to more than a
dozen of the hottest artisanal chocolate makers in the US today. You'll get a taste for the
chocolate-making process and understand how chocolate’s flavor depends on where the cacao was
grown — then discover how to turn your artisanal bars into unexpected treats with 22 recipes from
master chefs.

2 ingredient vegan chocolate mousse: Vegan for Good Rita Serano, 2018-12-27 From the
bestselling author of Vegan in 7. Rita Serano is a hugely popular food blogger known for her
irresistible vegan recipes. A perfect companion for busy lives, Vegan for Good contains a range of
multi-functional dishes to ensure vegan meals are easy to make every day. Whether it's cooking a
hassle-free weeknight supper, preparing a quick work lunch for the day ahead or treating yourself to
a relaxed weekend brunch, this book has it covered. Chapters are split into Weekends, Weekends,
No Time At All and Sweet Celebrations, with recipes ranging from a warming Sweet Potato and
Peanut Soup to a smooth Raspberry and Coconut Cheesecake to share with friends. Packed full of
flavour, colour and style, Vegan for Good has something for everyone, whether you need to whip up
a 10-minute meal or spend an hour or two on a Sunday prepping for the week ahead. With Rita's
friendly guidance and delicious recipes, learn how to create easy, wholesome vegan masterpieces
every day.

2 ingredient vegan chocolate mousse: The Fibro Fix David M. Brady, 2016-07-12 Chronic



pain affects nearly 100 million Americans. Ongoing fatigue affects even more. The combination of
fatigue and body-wide chronic pain, often called “fibromyalgia,” remains mysterious and confusing,
and an alarming 66 percent of sufferers are misdiagnosed. Now, leading naturopathic medical
doctor and nutritionist David Brady is here with the answer in his comprehensive book The Fibro
Fix. For more than 23 years, Dr. Brady has treated many thousands of patients seeking relief from
fibromyalgia. In The Fibro Fix, he distills his life-changing prescription into an integrative 21-day
program to help you determine if, in fact, you're suffering from fibromyalgia or from one of several
severe symptoms misdiagnosed as fibromyalgia. The plan begins with three simple steps—detox,
diet, and movement—to start relieving those symptoms for good and then offers deeper long-term
solutions specific to the real cause in each person. The Fibro Fix is your groundbreaking guide to
resolving fibromyalgia, and uncovering the mystery behind chronic pain and fatigue.

2 ingredient vegan chocolate mousse: My Vegan Year Niki Webster, 2022-03-15 Millions of
young people want to be more plant-based - and this is the first ever young person's guide to the
whole vegan year. My Vegan Year is a teenager's perfect introduction to veganism, packed with
recipes for delicious and eye-catching dishes.—ForeWord Reviews [A] visually attractive, inspiring,
and enticing cookbook and lifestyle guide....Scrumptious vegan recipes that readers will want to eat
year-round.—Kirkus Reviews Filled with helpful advice and inspiration about how to cut down on (or
cut out) meat and dairy, as well as the latest nutritional information to make sure young readers
have the all-important facts at their fingertips, free from disinformation and waffle. Starting in
spring, the book shows you how to make amazing vegan food in every season. As well as over 50 fun,
simple and delicious recipes that anyone can try, it's also filled with great tips for every season -
from how to grow your own veg to the ultimate vegan finger food for the party season. It's a
fantastic handbook that's the perfect plant-based companion for 365 days of being vegan!

2 ingredient vegan chocolate mousse: Oh She Glows Every Day Angela Liddon, 2016-09-03
Winner of the Gourmand World Cookbook Awards 2017 - Best Blogger Book Winner of the 2017
Taste Canada Awards - Health and Special Diet Cookbooks #1 NATIONAL BESTSELLER Angela
Liddon’s eagerly awaited follow-up to the international bestseller The Oh She Glows Cookbook is
packed with amazingly simple and delicious plant-based recipes that will keep you glowing from the
inside out every day Angela Liddon’s irresistible and foolproof recipes have become the gold
standard for plant-based cooking. Her phenomenally popular blog and international bestseller, The
Oh She Glows Cookbook, have amassed millions of fans eager for her latest collection of creative and
accessible recipes. Now, in this highly anticipated new cookbook, Angela shares wildly delicious
recipes that are perfect for busy lifestyles, promising to make plant-based eating convenient every
day of the week—including holidays and special occasions! Filled with more than 100 family-friendly
recipes everyone will love, like Oh Em Gee Veggie Burgers, Fusilli Lentil-Mushroom Bolognese,
Apple Pie Overnight Oats, Mocha Empower Glo Bars, and the Ultimate Flourless Brownies, Oh She
Glows Every Day also includes easy-to-make homemade staples; useful information on essential
pantry ingredients; tips on making recipes kid-, allergy-, and freezer-friendly; and so much more. A
beautiful go-to cookbook from one of the most beloved cooking stars and food bloggers, Oh She
Glows Every Day proves that it’s possible to cook simple, nourishing, and tasty plant-based
meals—even on a busy schedule.

2 ingredient vegan chocolate mousse: A Healthier Family for Life Donna Crous,
2021-12-16 With A Healthier Family for Life, cooking healthy food that puts a smile on your loved
ones' faces has never been easier. This book is not about the latest diet fad or trendy way of eating;
it's about creating wholesome, nutritious dishes that delight the whole family without feeling
restricted. Whatever diets, health conditions or food intolerances you need to cater for, this book
will help your family live a happier, healthier life. Many families today have numerous health
conditions and intolerances to consider, making the dinner table something of a minefield. In this
gorgeous, practical book, health coach Donna Crous makes dinnertime less daunting and more
healthy, with a wide range of delicious and nutritious recipes that are fully gluten-free, processed
sugar-free and dairy-free, including many keto and vegan recipes. A Healthier Family for Life



inspires from the very start of your day with recipes including Breakfast Toad-In-The-Hole and Silver
Dollar Pancakes, through to teatime family favourites like Crumbed Chicken Tenders, Kombucha and
Miso-Roasted Spare Ribs and Walnut, Kale and Cranberry-Stuffed Butternut. Donna is best known
for her grain-free baking and has included recipes for Vegan Christmas Pudding and a showstopping
Pear and Coffee Loaf, as well as sweet treats such as Avocado and Almond Truffles and Gut-Healing
Gummies. Donna says, 'This book is not only a collection of my family's favourite recipes, it's a nod
to beautiful fresh produce and the farmers that grow it. It's a high five to all the parents trying to
create interesting and exciting dishes for their family. It's an A* for everyone willing to challenge
and question what they are being taught about the standard food pyramid.'

2 ingredient vegan chocolate mousse: History of Tofu and Tofu Products (1985-1994) William
Shurtleff; Akiko Aoyagi, 2022-06-08 The world's most comprehensive, well documented, and well
illustrated book on this subject. With extensive subject and geographic index. 233 photographs and
illustrations - mostly color. Free of charge in digital PDF format.

2 ingredient vegan chocolate mousse: History of Soy Sprouts (100 CE To 2013) William
Shurtleff, Akiko Aoyagi, 2013
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