
Dark Chocolate Avocado Mousse  Spinach + Oat Breakfast Cookies 
Courtesy of gimmesomeoven.com Courtesy of kidcaneat.blogspot.com 

 
 

Makes: 4 servings  Makes: 12 cookies 

Ingredients: Ingredients 

• 2 very ripe avocados 
• 4 ounces 70% cacao baking chocolate, melted* 
• 1/4 cup unsweetened cocoa powder 
• 1/3 cup almond milk 
• 1/3 cup maple syrup 
• 1/2 teaspoon vanilla extract 
• 1/4 teaspoon ground cinnamon 
• sea salt 
• Optional toppings: whipped topping/chocolate 

whipped cream/ coconut whipped cream** (see 
below), roughly-chopped dark chocolate, 
berries, nuts, etc. 

 

1 ¾ cups rolled oats 
1 egg, whisked 
2 ripe bananas, mashed 
1 packed cup fresh spinach 
¼  up virgin coconut oil/ or other oil of choice 
¼ cup raisins 
½ tsp. vanilla 

Preparation: Preparation: 

 

1. In a food processor, combine the avocados, 
melted chocolate, cocoa powder, maple syrup, 
almond milk, vanilla, cinnamon and a pinch of 
salt.  Puree until creamy.  Spoon the mousse 
into 4 small ramekins and chill for at least 1 
hour. 

2. Serve the mousse topped with a dollop of 
whipped cream and/or your desired toppings. 

 

Preheat oven to 350 and line a light aluminum 
baking sheet with parchment paper or a silicone 
baking mat. 
 
In a medium mixing bowl, combine mashed 
bananas, egg, oil, and vanilla. 
 
Use a food processor to finely process the spinach 
leaves. Add them to the mixing bowl. 
 
Stir in oats and raisins. 
 
Use a spoon to portion out cookie-shaped dollops 
onto the baking sheet. You'll have enough batter to 
make 12-13 cookies. 
 
Bake for 15-20 minutes, until the cookies are toasty 
and firm. Cool slightly, and they'll firm up even more. 
Serve cold or warm and refrigerate leftovers. 

 

Nutrition Per serving:  233calories; 14.7 g fat, 28.4 g 

carbs, 2.8 protein, 23mg sodium 

 Nutrition  Per serving : 118 calories; 5.9g fat, 15 g 
carbs; 2.4g protein; 10 mg sodium 

 


