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Hustle Home Mocha 
Ingredients: 

 1 tsp. Cacao powder 

 ½ to 1 tsp. Coconut oil 

 ½ T Instant coffee 

 ½ tsp. Sweet Leaf Stevia 

 1/3 c. Unsweetened Almond milk  

 ½ c water 

 Another  1/3 c. Unsweetened Almond milk  

Directions: 
Pour the first 1/3 c. almond milk in a single-serve (small) blender, then add 
the cacao powder, instant coffee and stevia.  Next put the coconut oil (it will 
likely be a butter-like consistency) in a mug with the other 1/3 c. almond 
milk.  Microwave for approx. 30 seconds until the coconut oil is melted.  In one swift move dump it into the 
blender with other ingredients, then add water to the 9 oz. mark (give or take) and mix a few seconds. Dump 
contents back in mug and heat in microwave for about 1 minute. ENJOY! 

Like baking cocoa, cacao powder doesn’t dissolve in liquid very well, but this extra step to blend your own healthy, 
homemade mocha is well worth it.  Although the two can be used interchangeably, cacao powder is the purest 
form of chocolate available, which means it is raw and much less processed than cocoa powder. Cacao is thought 
to be the highest source of antioxidants and magnesium of all foods.   

Stevia is a sugar replacement extracted from the leaves of a plant.  It does not come with the risks of associated 
with synthetic sweeteners and is considered safe for even sugar-free diets because it doesn’t affect blood-sugar.  
*This recipe can be tweaked to taste. 

1D Smoothie 
Ingredients: 

 Banana 

 Greek yogurt 

 Almond milk 

 Protein powder (optional) 

 Scoop of Chia seeds 

 Half apple 

 Shove the rest full with salad (kale, spinach) 
Directions: 
Add the banana, yogurt and milk. Blend. Add the rest. Blend.  If you don’t 
like banana add another fresh or frozen fruit instead. 
 
The smoothie in the pic is indeed from Jamba Juice, but was also $6. (Ain’t 
no barrel racer got money fo’ dat!) So mine is cheaper and also very healthy and full of protein too. You almost 
don’t need a breakfast!  It’s super simple to blend up and take on the road when you are in a hurry.  And don’t 
worry - the essence of bird food will be masked by all the other ingredients. 


