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DIY Vanilla Chia Pudding

Gluten-free, Dairy-free, Refined Sugar Free, Vegan

Recipe makes 4 servings. 

MAKE AHEAD + NOTES:    

1.  The chia pudding is most ideally made the night before to allow it to thicken, although 3

do it too if tight for time.  If you make it even further in advance, that works too as it can be stored 

tightly covered in the fridge for 3-4 days.

2.  Use a variety of fruits and toppings 

ideas of things typically in my pantry

• Fresh fruits, your favorites of whatever is in season 

• Granola - homemade

• Sliced or slivered almonds

• Seeds such as pumpkin o

• Freeze dried fruits such as strawberries or pomegranate

• Cacao nibs 

• Small dried fruits such as cranberries, blueberries or goji berries

• Unsweetened desiccated (dried shredded / flaked) coconuts

• Ground cinnamon 

• Extra maple syrup to sweeten for those who like it a little more sweet

 

INGREDIENTS 

For the base chia pudding: 

1/3 C chia seeds 

1 1/2 C unsweetened almond milk (or 2 C full
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g Parfaits 

Refined Sugar Free, Vegan, Paleo-friendly 

e chia pudding is most ideally made the night before to allow it to thicken, although 3

If you make it even further in advance, that works too as it can be stored 

4 days.  

Use a variety of fruits and toppings to your preference to make this sing!  Here are some topping 

ideas of things typically in my pantry: 

h fruits, your favorites of whatever is in season - wash and prepped

homemade or store-bought 

Sliced or slivered almonds 

Seeds such as pumpkin or sunflower 

Freeze dried fruits such as strawberries or pomegranate 

Small dried fruits such as cranberries, blueberries or goji berries 

Unsweetened desiccated (dried shredded / flaked) coconuts 

 

Extra maple syrup to sweeten for those who like it a little more sweet 

1 1/2 C unsweetened almond milk (or 2 C full-fat coconut milk*)  
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e chia pudding is most ideally made the night before to allow it to thicken, although 3-4 hours will 

If you make it even further in advance, that works too as it can be stored 

Here are some topping 

wash and prepped 
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2-4 tbsp pure maple syrup 

1/2 tsp pure vanilla extract  

For layering and topping (see my other suggestions above):

1 box organic strawberries, hulled and cut into ~1 cm small pieces

2 large ripe mangos, skinned and pitted, then cut into ~1 cm small pie

granola, store-bought or homemade

other toppings such as pumpkin seeds, sunflower seeds, freeze

suggestions above) 

 

METHOD 

1. Place all ingredients container. Give everything a very thorough stir. 

or a minimum of 2-3 hours.  If you remember to, give the mixture a stir once or twice more at some 

point to minimize clumping. 

2. Just before serving, give it one more stir. 

whichever you're using, if you prefer it thinner (since different brands of milks can differ in in thickness). 

 Serve the chia pudding chilled, along with the prepared fruits

bowls, cups or clear jars as I do for a pretty presentation.

*Full fat coconut milk is noticeably thicker than almond milk so I like to use more of it when making chia 

pudding. 

 

Enjoy and thank you for reading!  xx
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For layering and topping (see my other suggestions above): 

1 box organic strawberries, hulled and cut into ~1 cm small pieces 

, skinned and pitted, then cut into ~1 cm small pieces 

homemade  

other toppings such as pumpkin seeds, sunflower seeds, freeze-dried fruit, etc. (see my other 

1. Place all ingredients container. Give everything a very thorough stir.  Cover and refrigerate overnight 

If you remember to, give the mixture a stir once or twice more at some 

serving, give it one more stir.  Add more unsweetened almond milk or coconut milk 

whichever you're using, if you prefer it thinner (since different brands of milks can differ in in thickness). 

Serve the chia pudding chilled, along with the prepared fruits and other toppings for layering into 

bowls, cups or clear jars as I do for a pretty presentation. 

*Full fat coconut milk is noticeably thicker than almond milk so I like to use more of it when making chia 

xx 
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dried fruit, etc. (see my other 

Cover and refrigerate overnight 

If you remember to, give the mixture a stir once or twice more at some 

Add more unsweetened almond milk or coconut milk 

whichever you're using, if you prefer it thinner (since different brands of milks can differ in in thickness). 

and other toppings for layering into 

*Full fat coconut milk is noticeably thicker than almond milk so I like to use more of it when making chia 


