
Mousse

2 ripe avocados

¹ ∕³ cup cacao/cocoa powder

¼ cup coconut milk

4 tablespoons pure maple syrup

Pinch of salt

METHOD

Mousse: remove the skin and stone from avocados. Place all of 
the green flesh into a food processor. Add the cacao/cocoa 
powder, coconut milk, maple syrup and pinch of salt. Blend until 
you have a smooth mixture. Place in fridge for 20 minutes to chill 
and firm.

Strawberry Purée: remove green stems and leaves from 
strawberries. Blend strawberries with the teaspoon of maple 
syrup and a pinch of salt.

Serve mousse in a bowl with a drizzle of strawberry puree.
Garnish with extra sliced strawberries, avocado and mint leaves 
as desired.

Strawberry Purée 

10 fresh strawberries

1 teaspoon pure maple syrup

Pinch of salt

To garnish (optional)
Sliced strawberries, sliced avocado
and mint leaves 

Avocado Chocolate Mousse
with Fresh Strawberry Purée

SERVES 4
PREPARATION 10 minutes
COOKING TIME Nil

Created by Danijela Unkovich NZ Registered Nutritionist

INGREDIENTS
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Salad 

2 bunches of asparagus spears,
woody ends snapped off

4 big handfuls of new potatoes

2 big handfuls of button mushrooms,
sliced

½ teaspoon of salt

Basil leaves to garnish

METHOD

Add salt to a large pot of water and bring to the boil. Add in new 
potatoes and boil for 15 minutes, or until nearly cooked. Add asparagus 
and mushrooms to the pot for the last few minutes of cooking time, 
then remove from heat and drain liquid.

While the potatoes are cooking, prepare the pesto. Add all ingredients 
to a blender and blitz together, tasting along the way and adding in 
more salt/olive oil until you've reached your desired consistency 
(you're after a thick paste) and taste.

Toss pesto gently through the asparagus, new potatoes and mushrooms 
until vegetables are well coated. Garnish with fresh basil leaves.

Serve while warm.

Pesto 

4 packed cups basil leaves

½ cup walnuts

½ cup parmesan cheese,
or more to taste

Juice of 1 small lemon

Salt, to taste

Olive oil, enough to make
a thick paste

Spring Asparagus,
New Potato, Mushroom
and Walnut-Pesto Salad

SERVES 4
PREPARATION 10 minutes
COOKING TIME 18-20 minutes

Created by Danijela Unkovich NZ Registered Nutritionist
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