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CBD Infused Chocolate Avocado Tru�es

This recipe is an awesome healthy treat for satisfying your sweet 
tooth, but made with whole food healthy ingredients.  

The combination of healthy fats from the avocado, boost of 
energy from the raw cacao and anti-inflammatory properties 

from the CBD oil make this treat the perfect pick me up!

Small glass baking dish, 
or anything flat and freezer safe

Makes 10 to 15 tru�es

INGREDIENTS

2 medium sized ripe avocados

1/2 cup cacao powder, plus a little more for dusting the 

tru�es (see tip)

1/2 cup agave nectar (see tip)

1 teaspoon pure alcohol free vanilla extract (see tip)

Pinch of fine sea salt 

6 tablespoons melted coconut oil

½ teaspoon Calyx Heal CBD oil 

In a food processor fitted with a metal blade,  add 

the ripe avocado flesh, cacao powder, agave and 

vanilla and process until smooth.  You may need to 

stop ensuring to scrape down the sides of the 

machine with a rubber spatula.  At this point it is 

important not to see any green pieces of avocado.  

With the machine running drizzle in the coconut oil 

and the CBD oil through the feed tube and process 

until smooth.  Transfer to a small shallow glass 

baking dish or anything that is flat and can go in 

the freezer and freeze until sold and firm, about 4 

to 5 hours.  You want to be able to scoop the flesh 

out easily, but not let it freeze until solid. 

Remove from the freezer, and using a 1 

tablespoon measuring spoon, scoop out 10 to 15 

equal portions.  Place 2 tablespoons of raw cacao 

powder in a small bowl.  Using your hands, gently 

roll each tru�e into a ball, and roll in the cacao 

powder.  Place tru�es back in the fridge for 1 hour 

or until firm.  Serve immediately or keep 

refrigerated for up to You can wear gloves if you 

want to keep your hands clean.

TIPS
Raw cacao powder is the pure raw form of cocoa 

powder.  It is very high in antioxidants and has a more 
deep, dark chocolate flavour.  

You can substitute cocoa powder in this recipe but it will 
not taste quite the same, I highly recommend using raw 

cacao powder.

You can substitute an equal amount of maple syrup for 
the agave nectar in this recipe. 

In raw recipes, you always want to try and use alcohol 
free vanilla extract so you do not get the raw 

alcohol flavour in the final recipe. 


