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Raw - Vegan Caramel DiP

lngrcdicnts:
i CUP Mecﬁool Dates (Pitted & soakecD

i tsP lemonjuice

i Tbsp (oconut Qil (butter flavored)

/4 tsp FPure Vanilla | xtract
2 TSP Flant Pased Milk

Dircctions:

Flace all ingre&ients in 9ourlcoocl processor

2. Mix until smooth

3. E_njogl

Store in {:ric!ge, sit out when rea&g to serve
(_an be used as fruit c!il:), icing or glaze
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