SENSITIVE PANTRY

Woohoo! Yoohoo! Chocolate Coconut Water

Mix together in a glass, heatproof measuring cup:
1 1/2 tablespoons dutch process cocoa powder

2 tablespoons Vance's Darifree

A pinch of salt

Pour in & stir until smooth:
1/4 cup very warm (not boiling) water

Place the cocoa mixture into a blender with:

1/2 teaspoon vanilla

2 tablespoons agave nectar

1 3/4 cups coconut water (alternatively you can use purified water)

Whir for a minute or two. Chill and serve. Makes two 1 cup servings.
You can probably double or triple this recipe and keep it in the fridge for a few days.

Both 100% pure unflavored coconut water (like ONE) and Vance's Darifree are gluten-free and
dairy-free. The local grocer and health food or specialty stores, like Trader Joe's, carry coconut
water. I found Vance's Darifree at Wegmans.
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