
20 HEALTHY HOLIDAY
DESSERT RECIPES

W I T H  A  P L A N T  B A S E D  T W I S T

D e l i c i o u s  R e c i p e s  w i t h  H i g h  Q u a l i t y  

I n g r e d i e n t s



Pumpkin & Almond Butter 

Cookies

Ingredients

1 cup oat flour 

 1/3 cup honey 

1 tsp. pure vanilla extract 

 1 ½ tsp. pumpkin spice 

 1/2 cup pumpkin puree 

1/2 cup creamy almond butter 

4 dates pitted 

 1/2 cup unsweetened applesauce 

1/2 cup dried cranberries

1. Preheat oven to 350 F. 

2. Combine all ingredients except the cranberries in a food 

processor or high powered blender . Blend until smooth. 

3. Add the cranberries and pulse the processor 2-3 times just to 

mix in without blending them. 

4. Spoon batter onto a cookie sheet, about 2 tablespoons per 

cookie. 

5. Bake for 20-25 minutes or until the edges are just golden 

brown. 

Directions



Dark Chocolate Drizzle Peanut 

Butter Cookies 

Ingredients

1½ cups almond flour 

1/4 tsp. sea salt 

1/2 cup coconut sugar 

1/2 cup olive oil 

1 tsp. vanilla 

1 cup peanut butter 

1/2 cup vegan/non-dairy dark chocolate 

1. Preheat oven to 350 F. 

 

 2. Combine almond flour, salt, sugar, olive oil, vanilla and 

peanut butter in a bowl and mix with an electric mixer until 

thoroughly blended. 

 

3. Form into 1″ balls and place onto baking sheet, 2 inches 

apart. 

 

4. Bake for 12-14 minutes until set and lightly browned. Cool. 

 

5. Melt dark chocolate over warm heat on the stove,  and 

drizzle on top of cookies.  

 

 

Directions



Vanilla Macarons

Ingredients

2 large egg whites 

1/4 cup pure maple syrup 

1/2 tsp. vanilla extract 

1/8 tsp. almond extract 

1/4 tsp. sea salt 

2 cups unsweetened, shredded coconut 

1. Preheat oven to 350 F. 

2. Whisk egg whites, maple syrup, extracts and salt together until 

foamy. Pour in coconut and stir until well combined. 

 3. Use a spatula to pack coconut mixture into a 1 tablespoon 

cookie scoop . Scrap the spatula across the bottom to ensure that 

the bottom is flat and release balls onto baking sheet. 

Bake for 15 minutes until golden brown edges  appear.  

5. Cool for 1 hour before eating.  

Directions

*For those who want egg FREE: Sub 2 eggs for 2 tablespoons of finely 

ground flax seeds with 6 tablespoons of water. Mix until fluffy absorbed 

and viscous. 



No Bake Chocolate Oatmeal 

Cookies
Ingredients

1/2 cup coconut oil or coconut butter 

2 cups coconut sugar 

1/2 cup unsweetened non diary milk 

4 Tbsp. unsweetened cocoa powder 

1/2 cup creamy peanut butter 

2 tsp. vanilla 

3 - 3 1/2 cups quick cooking oats 

Directions

1. Add the coconut oil, sugar, milk, and cocoa powder in a 

saucepan. 

 

2. Bring to a rolling boil, and boil for 1 minute. 

 

3. Stir in the peanut butter, vanilla, and oats and drop onto 

parchment paper. 

 

4. Let cool until set, about 10-15 minutes.. 

 

 



Peanutbutter Banana Cookies 
Ingredients

3/4 cup whole wheat flour 

3/4 cup almond flour 

1 tsp. baking soda 

1/4 tsp.  salt 

1 ripe banana 

1/3 cup creamy peanut butter 

1 egg yolk 

1/4 cup almond milk yogurt 

1 tsp. vanilla extract 

1/2 cup coconut sugar 

1/2 cup mini cacao chips 

1. Preheat oven to 350 F. 

 

2. In a small bowl, whisk together whole wheat flour, almond 

flour, baking soda, and salt. Set aside. 

 

 3. In a large bowl, mash banana until smooth. Using a spatula, 

stir in in coconut sugar until combined. Stir in peanut butter, 

egg yolk, yogurt, and vanilla until smooth. 

 

4. Fold in the flour mixture until incorporated. Add in mini 

cacao chips. 

 

 5.  Scoop about 1" of the cookie mixture and place onto the 

baking sheet, making sure the cookies are 3 inches apart. Bake 

for 11 minutes. 

 

 

Directions



 

6. Cool the cookies on the pans for 3 minutes before removing. 

 
 

*For those who want egg FREE: Sub 1 egg for 1 tablespoon of finely 

ground flax seeds with 3 tablespoons of water. Mix until fluffy absorbed 

and viscous. 

 



 Cranberry Flax Cookies

Ingredients

3 Tbsp. coconut oil, at room 

temperature 

4 Tbsp. coconut sugar 

1 tsp. pure vanilla extract 

4 Tbsp. whole wheat flour 

2 Tbsp. finely ground flaxseed 

1/16 tsp. baking soda 

1/16 tsp. salt 

1/16 tsp. cinnamon 

3 Tbsp.  dried cranberries, chopped 

1 cup rolled oats  

1. Preheat oven to 350 F. 

2. Mix together the coconut oil, sugar, and vanilla in a medium 

bowl, and stir in all remaining ingredients. 

3. Refrigerate to chill slightly (about 10 minutes). 

4. Scoop about 1" of the cookie mixture and place onto the baking 

sheet. 

5. Bake until the cookies are light golden on the bottom, about 12 

to 14 minutes. 

6. Cool completely on the tray before removing.   

Directions



Chocolate Brownies 

Ingredients

 2/3 cup almond flour 

2 Tbsp. cocoa powder 

1/2 tsp. cinnamon 

1/2 tsp. baking soda

1/8 tsp. sea salt 

8 ounces of vegan/non-dairy dark 

chocolate chopped 

1/3 cup olive oil 

2 eggs 

1/3  cup maple syrup 

1/3  cup maple sugar 

1 tsp. vanilla extract 

1/2 cup coarsely chopped walnuts 

(optional), 

1. Preheat oven to 350 F. Line an 8-inch square baking pan with 

foil. 

 

2. Put almond flour, cocoa powder, cinnamon, baking soda, and 

salt in a bowl and stir with a whisk to combine. 

 

3. Put half of chocolate in a heatproof bowl and set the bowl over a 

saucepan of simmering water. Heat, stirring often, just until the 

chocolate is melted and smooth. Remove from the heat and whisk 

in olive oil. 

 

4. Crack eggs into a large bowl, whisk until frothy. Slowly add the 

maple syrup and maple sugar, whisking until the mixture is 

smooth.  

Directions



 

5. Add the vanilla extract and chocolate, continue whisking until 

smooth and glossy. 

 

6. Add the flour mixture and beat for about 1 minute. Stir in the 

remaining chocolate and the walnuts. Pour mixture into pan 

and smooth with spatula.  

 

 7. Bake for 30 minutes or until a toothpick inserted in the center 

comes out clean. 

 

8. Let cool to room temperature in pan. 

 

 
 

*For those who want egg FREE: Sub 2 eggs for 2 tablespoons of finely 

ground flax seeds with 6 tablespoons of water. Mix until fluffy absorbed 

and viscous. 

 

 



Fudge Pumpkin Brownies 

Ingredients

3.5 ounces of 85% dark chocolate (if 

you can, use non diary dark 

chocolate) 

 2 Tbsp. olive oil 

little more then 1/3 cup honey 

7 onces pumpkin puree 

1 egg 

1 tsp. vanilla extract 

1/3 cup almond flour  

1 tsp. cinnamon powder

1. Preheat oven to 350 F. Line  an 8-inch square pan with foil. 

 

2. Place chocolate, olive oil and honey in a large heat proof bowl 

and set the bowl over a saucepan of simmering water. Stir until 

chocolate is melted and mixture is smooth. 

 

3. Add in pumpkin puree, egg, and vanilla extract. Mix until 

incorporated. 

 

4. Whisk  the almond flour and cinnamon powder and add into 

chocolate mixture. 

 

 

Directions

Topping Ingredients

1/3 cup creamy peanut butter 

3.5 ounces pumpkin puree 

1 tsp. cinnamon powder 

2 Tbsp. honey



 

 

5. Spread the batter into the prepared pan and bake for 25 minutes. 

Remove and cool on a wire rack. 

 

6. Beat all the ingredients of topping and spread over the cooled 

brownie.  

 

*For those who want egg FREE: Sub 1 egg for 1 tablespoon of finely ground 

flax seeds with 3 tablespoons of water. Mix until fluffy absorbed and 

viscous. 



Cocoa Caramel Bars

Ingredients

1/4 cup coconut oil, melted 

1/3 cup cocoa powder 

 1/4 cup coconut nectar 

1 tsp. pure vanilla extract 

1 cup finely shredded unsweetened 

coconut 

1/2 cup hulled hemp seeds 

1 cup tahini 

1/2 cup coconut nectar 

1 Tbsp. pure vanilla extract 

1 ounce dark dairy-free chocolate 

1. For the bottom layer, add coconut oil to a large bowl. Slowly 

drop in cacao powder, whisking as you go. When all is added 

and clumps are gone, add coconut nectar and vanilla. Whisk 

until incorporated. 

 

2. Add shredded coconut and hemp seeds. Mix with a spoon 

until every-thing is covered in chocolate. Press mixture evenly 

into prepared pan and transfer to the freezer to cool. 

 

3. Then, prepare caramel layer by adding the tahini, coconut 

nectar and vanilla to a saucepan and heating on low heat for 1- 

2 minutes, just until incorporated. You do not want the mix to 

boil, just get it hot and continue to stir until the mixture begins 

to hold together slightly. 

 

 

Directions



4. Remove pan from the freezer; top the base with caramel and 

even out with a spoon. Place back in the freezer. 

5. To prepare the top layer, add water to a large saucepan, cover 

and bring to a boil. Add chocolate to a heatproof bowl and set 

the bowl over top of the saucepan. Reduce heat to medium- 

low. Keep the bowl over top of the saucepan until all chocolate 

is melted, about 5 minutes. Once melted, take the bars out from 

the freezer and drizzle melted chocolate over top. 

5. Cover pan and freeze for at least 12 hours.   



Lemon Bars

Crust Ingredients

2 1/2 Tbsp. coconut oil 

 2 Tbsp. maple syrup 

1 cup shredded coconut 

1/2 cup almond flour 

a pinch of salt 

1 egg white 

1. Preheat the oven to 350 F. Prepare to use a  9" x 5" pan.  

 

 2. Melt the coconut oil in a medium saucepan over medium heat. 

Add the maple syrup, shredded coconut, almond flour and salt. 

 

3. Mix until well combined and remove from heat. Add egg white 

(saving the yolk for later!) and stir.

 

4. Pat mixture onto the bottom of prepped pan and press down 

firmly. 

 

 

Directions

3 eggs + 2 egg yolks 

1/3 cup maple syrup 

1/3 cup lemon juice 

1 Tbsp.  lemon zest 

1/3 cup almond flour  

powdered coconut flour

Filling Ingredients



5. Bake for 10 minutes and then remove from the oven. 

6. Meanwhile, start preparing filling. In a large bowl with an 

electric mixer, beat together eggs and egg yolks until frothy. 

7. Add the remaining ingredients and beat for two additional 

minutes. 

8. Pour the filling over baked crust and bake for 19 - 21 minutes 

or until center is set. 

9. Let bars cool completely and cut and serve. 

 10. Before serving, dust with powdered coconut flour 

(optional). 



Cranberry Apple Maple Crisp 

Ingredients

1 Tbsp. olive oil, plus 1/4 cup olive oil 

1 Tbsp. lemon juice 

1 Tbsp. vanilla extract 

1 Tbsp. maple syrup, plus 1/4 cup maple 

syrup 

1 tsp. cinnamon 

1/2 tsp. ginger 

1/4 tsp. nutmeg 

 1/4 tsp. salt, plus 1/4 teaspoon salt 

 4 cups of sliced apples 

2 cups fresh whole cranberries 

1 cup almond flour 

1/2 tsp. baking soda 

1. Preheat the oven to 375 F. 

2. Whisk together 1 tablespoon olive oil, lemon juice, vanilla, 1 

tablespoon maple syrup, cinnamon, ginger, nutmeg, and salt. 

3. Pour mixture over the sliced apples and cranberries, stir and 

pour the filling ingredients into a 8 x 11 baking dish. 

4. In a small mixing bowl combine the remaining ¼ cup oil, ¼ 

cup maple syrup, ¼ teaspoon salt, almond flour and baking 

soda. Mix together with your hands and crumble over the top 

of the fruit.  

Directions



 5. Cover with foil and bake for 20 minutes, remove the foil and 

bake for 25 more minutes or until fruit is soft and bubbly and 

the topping is golden brown.   



Apple Pear Crips   

Filling Ingredients

3 pears, peeled and sliced 

3 apples, peeled and sliced 

 1/4 cup maple syrup

 1 tsp. cinnamon 

 1/2 tsp. ground ginger 

1/2 tsp. nutmeg

pinch sea salt 

1 tsp. vanilla  extract

1. Preheat oven to 350  F. 

 

2. In a large mixing bowl, toss together filing ingredients. Spoon 

into a pie dish. 

 

3. In a medium bowl, toss together topping ingredients. Spoon 

on top of filling. 

 

4. Bake for 1 hour until fruit is cooked through and topping is

lightly browned.   

 

Directions

Topping  Ingredients

1½ cups gluten-free rolled oats 

 1/4 cup olive oil 

1/4 cup maple syrup 

1/2 tsp. cinnamon 



Sand Tarts 

Ingredients

 3/4 cup olive oil  

 2 Tbsp. maple syrup  

 1½ tsp. vanilla extract 

1 Tbsp. almond extract 

2 cups almond flour   

1/2 tsp. sea salt 

2 cup finely chopped pecans 

1/4 cup  coconut flour

1. Preheat oven to 350 F. 

 

2. Combine olive oil  and maple syrup and stir.  Add in extracts, mix 

well. 

 

3. Slowly add almond flour and salt to mixture. Fold in pecans. 

 

4. Using your hands, shape into crescent moons and round balls. 

Place on baking sheet. 

 

5. Bake for about 20 minutes or until slightly browned. Let cookies 

cool on baking sheet- they will be crumbly while hot. 

 

6. When almost completely cooled, roll lightly in coconut flour. Be 

careful not to crumble. 

 

Directions



Almond Coconut Chocolate 

Truffles
Ingredients

1/4 cup coconut butter or coconut cream 

concentrate 

3 Tbsp. coconut oil 

1/4 cup hemp seeds 

1/2 cup almond flour  

2 Tbsp. honey  

 2 Tbsp.  raw cacao nibs  or non diary dark 

chocolate chips (if you want a sweeter 

taste) 

coconut flakes (optional)

1. Mix all together and roll into 1-inch balls. 

 

2. Roll into coconut flakes, or finely chopped nuts, if desired. 

 

3. Store in refrigerator when not being served. You may need to 

warm to room temperature slightly before serving.  

 

Directions



Chocolate Peanut Butter Cups

Bottom Layer Ingredients

2 Tbsp. melted coconut oil 

4 Tbsp. smooth peanut butter 

 1 tsp. vanilla extract 

1/4  cup unsweetened cocoa powder 

2 packets powdered stevia 

1. Line a mini muffin tray with 10 paper liners. 

 

2. Stir all ingredients for the bottom layer together until smooth, 

and divide between the 10 mini muffin wells (each should be about

half full).  Put the tray in the freezer on a flat surface and freeze 

until solid (about 15 minutes) 

 

3. Stir all ingredients for the top layer together until smooth, and 

divide on top of the set chocolate mixture. 

 

4. Transfer back to freezer and  freeze until solid. 

 

5. Store the treats in the fridge in an air-tight container. 

 

Directions

Top Layer Ingredients

2 Tbsp. melted coconut oil 

4 Tbsp. smooth peanut butter 

1/2 tsp. vanilla extract 

1 packet powdered stevia 



No Bake Cookies

 Ingredients

1/2 cup honey 

1/3 cup cocoa powder 

1/4 cup unsweetened almond milk 

1/4 cup coconut oil 

1/4 cup almond butter 

2 cups oats (gluten free optional) 

1/3 cup shredded coconut 

1/2 tsp. vanilla extract 

1/8 tsp. sea salt 

1. In a medium saucepan, mix together honey and cocoa powder. 

Heat over medium heat until combined. 

2. Stir in almond milk and coconut oil and bring to a boil. Continue

stirring and boil for one minute. 

3.. Remove pan from heat and stir in almond butter, oats, coconut,

vanilla extract, and salt. 

4. Using a spoon, drop cookies onto wax paper. Let cookies set up 

for about 20 minutes in the refrigerator before serving.   

Directions



Raspberry Almond Bar

 Ingredients

3/4 cup melted coconut oil 

3/4 cup almond paste 

1 tsp. almond extract 

 16 oz. almond or oat flour 

1 egg 

1 cup raspberry jam 

1 cup sliced blanched almonds 

2 to 3 Tbsp. coconut sugar

1. Preheat oven to 375 F. Prepare a 9" x 13" pan. 

 

2. Place melted coconut oil and almond paste in a large bowl and 

beat until smooth. Add almond extract and almond flour (or oat); 

mix until dough is combined (it will be crumbly). Reserve 1½ cups 

of crumbs for streusel topping. 

 

3. Add egg to the remaining mix and blend until smooth. Spread  

dough in an even layer in the bottom of the prepared pan. 

 

4. Spread jam on top of dough. Lightly mix almonds with 

reserved crumbs, and sprinkle evenly over jam. Sprinkle coconut 

sugar, over top. 

 

 5. Bake for 25 to 28 minutes, until golden brown. Remove from 

oven, cool for about 30 minutes,  

 

Directions

*For those who want egg FREE: Sub 1 egg for 1 tablespoon of finely ground 

flax seeds with 3 tablespoons of water. Mix until fluffy absorbed and 

viscous. 



Applesauce Ginger Cake 

 Ingredients

2 cups whole wheat flour 

1 cup  coconut sugar 

2 Tbsp. crystallized (candied) ginger , 

chopped small 

2 tsp. baking soda 

1½ tsp. ginger powder 

1/2 tsp. sea salt 

1/2 tsp. cinnamon 

1/8 tsp. nutmeg 

2¼ cups unsweetened applesauce 

1 Tbsp. lemon juice 

1 tsp. vanilla extract 

1. Preheat oven to 350 F. Lightly oil a bundt pan or 9×9-inch baking

pan. 

 2. Mix dry ingredients together. 

3. Add applesauce, lemon juice, and vanilla extract. Stir until 

combined. 

Directions

Glaze

1/4 cup maple syrup 

1 pinch ginger powder 

2 tsp. rice starch



4.  Pour into prepared pan and bake for 45-60 minutes. Remove 

from oven and allow to cool for 10 minutes. 

4. Prepare the glaze: Combine the maple syrup, 2 teaspoon rice 

starch, and generous pinch of powdered ginger in a small saucepan 

and mix well. 

5. Bring to a boil over medium-high heat, stirring constantly. Boil 

for 1 minute. Remove from heat and allow to cool and thicken. 

When glaze has thickened but is still pourable, drizzle over the 

cake. 

6. Serve immediately. 



Chocolate Mousse 

 Ingredients

1 ripe avocado 

2 Tbsp. honey 

1/4 unsweetened cocoa powder 

1/2 tsp. vanilla extract 

small pinch of sea salt 

2 Tbsp. non dairy milk 

1 cup strawberries (optional) 

1. Cut the avocado in half and remove the pit.  Using a spoon, scoop 

out the flesh and put into a small blender or food processor. 

2. Add honey, cocoa powder, vanilla, salt, and milk. Blend until 

very smooth. Taste and adjust for desired sweetness. 

3. Pour mixture into a bowl and chill until ready to serve. Top with 

fresh strawberries .  

Directions



21 Banana Peanut Butter 

Cookies  
 Ingredients

3/4 cup whole wheat flour 

 3/4 cup almond flour 

1 tsp. baking soda 

1/4 tsp. sea salt 

1 ripe banana 

1/3 cup creamy peanut butter 

1 egg yolk 

1/4 cup almond milk yogurt (or any non dairy yogurt 

1 tsp. vanilla extract 

1/2 cup coconut sugar 

1/2 cup mini dark chocolate  (or cacao nibs)

1. Preheat oven to 350  F. Line 2 baking sheets with foil. 

 

2. In a small bowl, whisk together whole wheat flour, almond 

flour, baking soda, and salt. 

 

3. In a large bowl, mash banana until smooth. Using a rubber 

spatula, stir in coconut sugar until combined. Stir in peanut 

butter, egg yolk, almond milk yogurt, and vanilla until smooth. 

 

4. Fold in the flour mixture until incorporated. Fold in mini 

chocolate chips. 

 

 

 

 

Directions



5. Using a Tbsp. scoop cookie mixture onto baking sheets, making 

sure the cookies are 3 inches apart.  

6. Bake for 11 minutes. Remove from oven and let cool. 

*For those who want egg FREE: Sub 1 egg for 1 tablespoon of finely ground 

flax seeds with 3 tablespoons of water. Mix until fluffy absorbed and 

viscous. 

 



Enjoy Your Holiday Season & 

These Desserts! 

 Lorisa Leigh
LorisaLeigh.com


