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Makes: 8 serving Makes: 8 servings  

Ingredients: Ingredients:  

1. 1 cup mashed sweet potato 

2. 1/2 cup smooth nut butter of choice (peanut 

butter/cashew butter/ or almond butter) 

3. 2 T pure maple syrup 

4. 1/4 cup cocoa powder (I used half dark cocoa 

powder, half standard cocoa powder) 

5. Handful of chocolate chips (optional) 
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Preparation: Preparation:  

1. Preheat the oven the 350 degrees, grease a small 

cake pan or loaf pan and set aside. 

2. In a small microwave-safe bowl or stovetop, melt 

your nut butter with your pure maple syrup. In a 

large mixing bowl, add the mashed sweet potato, 

nut butter, maple syrup and cocoa powder and mix 

very well. Stir in chocolate chips 

3. Pour the mixture into the greased pan and bake for 

around 20 minutes or until cooked through. 

Remove from the oven and allow to cool completely 

before slicing into pieces 
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Nutrition Per serving: 8 servings Nutrition Per serving: 8 servings  

200 calories; 12.5g fat, 21g carbs; 4.8 g protein; 
75mg sodium 
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