
Chocolate Swirled Peanut Butter Fudge
Popsicles
Just in time for warm weather, meet
Peanut Butter Swirled Chocolate Fudge
Popsicles these popsicles are going to be
your new (HEALTHY) dessert obsession.
They’re creamy, chocolatey, swirled with
peanut butter, topped with a little salty
peanut “granola”, AND then, for that extra
touch, dipped in chocolate.

Ingredients
1 (14 ounce) can full fat canned coconut
milk
1/4 + 1/3 cup creamy peanut butter
2 ripe bananas
6-8 dates + 1/3 cup pitted Jumbo Medjool
Dates
1/2 cup cacao or cocoa powder
3 tablespoons hemp seeds

2 teaspoons vanilla extract
1/2 cup rolled oats
1/2 cup Freshly Roasted Peanuts Salted
8 ounces dark chocolate, melted

Instructions
In a high powder blender or food processor, combine the coconut milk, 1/4 cup peanut butter,
bananas, 6-8 dates, cacao powder, hemp seeds, and vanilla and blend until completely smooth
and the consistency of a thick smoothie.

To assemble, layer the chocolate mix and the remaining 1/3 cup peanut butter evenly among
10-12 popsicles molds. It's OK if the layers are not perfect.

To make the granola: in a food processor, combine the remaining 1/3 cup dates, oats, and
peanuts and pulse until the mix is finely ground and resembles granola. Sprinkle the "granola"
over the tops of the pops, gently pressing into the pops (you will not use all the "granola"). Insert
popsicle sticks, cover the tops of the mold and freeze until firm, about 4 hours. To remove the
popsicles run the mold under hot water for 10 seconds and then pull the popsicles out of the
molds.

If desired, dip each popsicle in chocolate and then quickly sprinkle with the remaining "granola".
Store in the freezer.


