Recipe by ZP

Dark Chocolate Raspberry Banana and
Cashew Butter Trench Toast Sandwich

A Prep time: 10min ‘ A Cook time: 10min ‘ Vield: 1 candwich | Servinge: 1

Ingredients:

QA 7/9 cup racpberriee
(Frech or frozen)

A & chunk of dark
chocolate (or a handful of

chocolate chips)
d 7/2 banana
a7 €99

A 2 clicec of Dave'’e
organic power seed bread

A 2 7TBSP cachew butter

A 7/9 cup whole milk
Greek yoqurt

A & handful of coconut
flakee

Directiong:

heat a handful of raspberriec in a cmall caucepan with 1 TBSP water and mach them (cave the water)
chop the chocolate into smaller pieces if using a large chunk

in & large bowl, whick the eqq with the banana

place one piece of bread in the bowl with the eq9/banana mixture

place the chocolate, the raspberry mixture, and come cachew butter on top of the bread

put another piece of bread on top and flip the candwich co it ic fully coated

TR R S R D

heat coconut oil on a medium saucepan over medium heat. place the candwich in the oil and cover with
lid

8. Flip the candwich when the bottom is golden and cook on the other cide until golden

9. clice the candwich diagonally

70. mix Greek yogqurt with the leftover racpberry colored water mixture and drizzle it on top along with

cachew butter, coconut flakes, and more raspberries



