
L E M O N  C R E A M  C H I A  P U D D I N G

Ingredients – Chia Pudding: Preparation:

¼ cup chia seeds

1 cup almond milk (or any milk of your
choice)

lemon zest

2 Tbsp honey (or maple syrup for
vegans)

¼ tsp vanil la extract

¼ tsp salt

In  a  bowl  mix  a l l  ch ia  pu d di ng  in gre di en ts  (¼  c up  ch ia

s ee d s,  1  c u p a lmo n d m i lk ,  lem o n z e st ,  2  tbs p h o n ey  o r

ma p le  s yr up  f o r  v eg an s ,  ¼  tsp  va n i l la  e xtra ct ,  ¼  ts p

s alt ) .  Whisk  unt i l  we l l  combined .

Leave i t  in  the  f r idge for  at  least  an  hour .  You can leave i t

even overn ight .

In  a  b lender  add a l l  the  le mo n c re am  in gre d ien ts  (2 tbs p

le mo n  ju ice ,  1  ½  c up s c o co n ut  c re am ,  ⅓  cu p  h on e y ,

le mo n  ze st ,  ¼  tsp  t ur mer ic  f o r  c o lo r  (o p t io na l) ) .  B lend

together  unt i l  the  mixture  is  creamy and smooth .

Sp l i t  the  ch ia  pudding  mixture  between 4  ja rs  or  cups .

Pour  the  le mo n  cr ea m  over  i t .

Let  them set  in  the  f r idge for  severa l  hours .

Ingredients – Lemon Cream:

2 Tbsp lemon juice

1½ cups coconut cream (chil led
overnight, scoop the thick part)

⅓  cup honey (or maple syrup for vegans)

lemon zest

¼ tsp turmeric (optional, for colour)


