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Vegan Chia Mango Lassi
Serves 4
Ingredients
2 ripe mangoes, peeled and roughly chopped.

13.6 oz (1 can) coconut milk

1/2 tsp vanilla

1 tsp lime juice

2 TBS maple syrup

2 TBS Chia seeds (optional)

Instructions

1. Soak the Chia seeds in 6 oz of water for about 15 minutes (or follow the directions on the back of your package of seeds).
2. Puree the first five ingredients in a blender (everything except the seeds).
3. Stir in the Chia seeds and soaking water.

4. Chill the lassi in the fridge, then drink it up or eat it with a spoon.

NOTE: If you'd like to go for the pudding experience, you can add the Chia seeds directly to the lassi instead of soaking them in water first. Let them soak in the lassi for a couple hours, then get your spoon out and dive in.
OTHER NOTE: The flavor of the lassi will be SO dependent on the flavor of your mangoes. Taste them! If they're a little bland, you may need to amp up the lime juice and maple syrup. If they're bursting with flavor, you may not need maple syrup or lime juice at all! Go with your taste buds on this one.
