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By Kristen - Moon and Spoon and Yum

Super detoxifying, delicious and easy Vegan Cosmic

: . |
DSl se il T Ginger Rose Activated Charcoal Latte!

(I use almond)

« 2 teaspoons maple syrup

» 1 teaspoon activated charcoal powder
« 1 teaspoon rose petals

* 14 teaspoon ground ginger

* %4 teaspoon ground cayenne

« 15 teaspoon himalayan pink salt,
rose salt, or sea salt

1. In asaucepan over medium-low heat
combine all of the above ingredients.

2. Whisk until frothy and warmed
throughout.

3. Cover and set aside for a few
minutes to allow the rose petals to
steep and infuse their flavor.

4. Optionally, pour the charcoal brew
through a strainer to strain the rose
petals before serving or keep in your

\ cup if you enjoy their taste/texture .

A (I do)! Kristen Wood is the blogger behind moonandspoonandyum.com. Her

b e blog is focused around whole foods-based, refined sugar-free, gluten-

5. Sprinkle with tals and gi d y Lo .
"{\ " pI())f:/Icll eref‘grl X Cr::;ﬁegzl;;; ef§ércltg e free vegetarian and vegan recipes that the whole family will enjoy.

L before serving to wow your guests, Visit her website: moonandspoonandyum.com
or yourself.

6. Enjoy!
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