
Chocolate Bliss by the gallonPosted by Isaac - 2009/03/12 11:03_____________________________________We make Chocolate Bliss by the gallon to optimize kitchen time. Here is our standard recipe.

- 3 cups pure water
- 1¼ cups Vanilla Agave Nectar
- 1½ cups Chocolate Bliss mix

Optional ingredients:
(try choosing only 1-2 extra ingredients per batch to maintain Chocolate Bliss' naturally great flavor/consistency)
 
- 1-2 TBS Rain Forest Rush
- 1 TBS Bee Pollen
- 3 TBS Pure Synergy superfood mix
- 1 TBS Tocotrienols
- 1/4th to 1 square inch of Mayan Gold Cacao Butter
- 1-3 tsp Pristine Guarana
- 1/2-1 tsp Pristine Yerba Matte

Blend until smooth (works best in a Vita-Mix or other high powered blender), pour into a gallon-sized sealable plastic container, and then fill the rest up with water. For a wonderful citrus flavor and aroma, and extra hydrating properties, add 1 to 8 drops of Orange Essential Oil. Shake well, and then chill.

Sip with gratitude and enjoy your best day ever!============================================================================
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