Thai Basil Lemonade

Ingredients:

Juice of 8-10 lemons (about 1-11/2 cups)
1/3 cup honey

1/4 cup Thai basil leaves

6 cups water

Ice

Directions:

Mix all ingredients together until
fully combined. Let the lemonade
sit for 30 minutes- 1 hour before

. serving.




Chocolate Beet Cupcakes

Ingredients:

1 medium beet

T4 cup orange juice

Yo cup milk

1 teaspoon apple cider vinegar
34 cup sugar

YA cup coeonut oil, melted
1 teaspoon vanilla

1 cup + 1 Tablespoon whole
wheat flour

Y2 cup eocoa powder

1 teaspoon baking soda

1 teaspoon baking powder
T4 teaspoon cinnamon
Salt, pinch

Directions:

1. Preheat oven to 350°. Grease muffin tin.

2. Wash, peel and cube beet. Add chopped beet to a small pot of boiling water. Cook
until tender, drain, and set aside.

3. When beet has cooled, puree in food processor with orange juice.

4. Measure out 1 cup of beet puree and add to a medium sized howl.

5. Meanwhile, in a small bowl, mix together milk and apple ceider vinegar. This may
curdle, but that is ok.

6. Add milk mixture, coconut oil, sugar and vanilla to beet puree. Whisk until frothy.

7. In a large bhowl, sift together flour, cocoa powder, baking soda, baking powder,
cinnamon and a pinch of salt.

8. Add wet ingredients to dry ingredients. Mix just until ingredients are combined, do
nol overmix.

9. Fill muffin cups 3/4 full and bake for 20-25 minutes or until a toothpick inserted
comes out clean.



