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Chocolate Loaf
PREP AHEAD • SOY-FREE | Makes: 1 loaf (10 slices)

Prep time: 10 minutes, plus 20 minutes to rest    
Cook time: 1 hour 10 minutes |  Cooling time: 2 hours

Equipment: Hand mixer or stand mixer, high-speed blender or food processor 
(optional), 8 1/2-by-4 1/2-inch or 9-by-5-inch loaf pan, food thermometer (optional)

Apparently, chocolate bread is a thing, and thank goodness for that! I love this loaf 
as a sweet treat or even as an energizing snack. The avocado coupled with the 

full-fat coconut milk provides that plant-based buttery feel that is melt-in-your-
mouth amazing! I recommend using Enjoy Life brand dairy-free chocolate chips.

1 cup brown rice flour
3/4 cup almond flour
1/2 cup unsweetened 

cocoa powder
1/2 cup coconut sugar
2 tablespoons tapioca flour
1 1/2 teaspoons baking powder
1/2 teaspoon baking soda
1/4 teaspoon sea salt
1/2 cup full-fat coconut milk
1 ripe avocado, mashed
1/3 cup maple syrup
2 teaspoons vanilla extract
1/4 cup melted coconut oil
1/2 cup dairy-free chocolate 

chips, plus more for 
topping, if desired

1. In a large bowl or stand mixer, combine the brown rice 
flour, almond flour, cocoa powder, coconut sugar, tapioca 
flour, baking powder, baking soda, and salt. Stir to blend.

2. In a medium bowl or using a high-speed blender or food 
processor, combine the coconut milk, avocado, maple syrup, 
and vanilla. Whisk or blend until creamy.

3. Pour the wet ingredients into the flour mixture. While 
beating on low speed, slowly incorporate the melted coconut 
oil, and continue to beat until a batter forms, increasing the 
speed as needed. Fold in the chocolate chips, and allow the 
batter to rest in the bowl at room temperature for 20 minutes.

4. Meanwhile, preheat the oven to 350°F. Line a 8 1/2-by- 
4 1/2-inch or 9-by-5-inch loaf pan with parchment paper.

5. Using a spatula, mix the batter and transfer it to the pre-
pared loaf pan. Sprinkle more chocolate chips on top, if desired. 
Bake for 1 hour to 1 hour 10 minutes, until a toothpick inserted 
in the center comes out clean or the internal temperature 
reaches 190°F. Allow the bread to cool for 1 hour in the loaf 
pan before removing and transferring to a wire rack to cool for 
another hour.

Storage: Wrap the loaf or individual slices in plastic wrap, 
and store at room temperature for up to 5 days.


