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1.25 lb Chocolate cake mix (Duncan hines or/ betty crocker)

3 Eggs
½ Cup Vegetable oil
1  1/3 Cups Prune juice
1/2 Cup Avocado puree
1/2 Cup chocolate chips
As needed : Powdered sugar
                     Chocolate-melted (optional)

1. Preheat Oven at 350 degrees. 

in a mixer with the paddle attachment add the cake mix, eggs, vegetable oil and half of the prune 

juice. Mix on speed #1 until smooth (approx 1-2 minutes). Add the remaining juice and avocado puree 

and mix until smooth on medium speed (another 1-2 minutes). Add chocolate chips and mix just until 

incorporated on low speed.

2. With an ice cream scoop (4oz) fill medium cupcake pans and bake for 15-18 minutes or until a knife 

comes clean in the middle and center springs back to the touch. Remove and allow to cool 15-20
minutes. Remove from muffin pans. Dust tops with powdered sugar and drizzle with melted
chocolate. Place in cooler for only 2-3 minutes to allow chocolate to set. Remove and serve or 
wrap tightly and store at room temp.
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