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Sweet and Spicy Chocolates
Makes about 12 chocolates
Ingredients:
6 oz. dark chocolate, chopped into small pieces
3/4 jalapeño pepper, seeded and minced (use more or less depending on desired
spiciness)
1/2 cup fresh raspberries
2-3 tbsp. raw honey
chocolate molds
Instructions:
•
•

•
•
•
•
•

Over low heat, melt your chocolate in a saucepan until texture is creamy and
smooth.
Get artistic! Using a small paintbrush, coat your chocolate mold completely with
chocolate. Place mold in the fridge for 5-10 minutes, or until chocolate has
hardened.
Repeat the previous step of brushing chocolate into your mold in order to form a
thick chocolate later. Allow to set in the fridge.
While chocolate hardens, mash your raspberries with the honey and jalapeño. Fill
each mold with this mixture, leaving a bit of room at the top.
Lastly, reheat the remaining chocolate in order to spoon a bit into each mold over
your raspberry filling, so they are each covered completely in chocolate.
Place in the refrigerator one last time to set.
Enjoy!

Seductive Dark Chocolate Brownies
Makes 10-12 brownies
Ingredients:
4 oz. grass fed butter or ghee
8 oz. dark chocolate, chopped finely
1 1/2 tbsp. unsweetened cocoa powder
3 tbsp. unrefined coconut oil
2-3 tbsp. raw honey
1 tsp. baking powder
3 organic eggs
1/3 cup almond flour
1 tbsp. coconut flour
Instructions:
Preheat oven to 350 degrees.
Grease an 8 x 8 baking dish with butter or ghee, and then place the remaining
butter (or ghee) in a double boiler, stirring constantly until mixture is smooth.
• Add all other ingredients, continuing to stir until thick.
• Pour everything into your baking pan and place in the oven. Cook time will vary
depending on your oven, but check at 30 minutes, inserting a fork to check for
doneness.
•
•

Raw and Sensual Dark Chocolate Pudding
Serves: 4
Ingredients:
4 very ripe bananas
1 medium, ripe avocado
1/2 cup almond butter
6 tbsp. unsweetened cocoa powder or raw cacao powder
2 tsp. vanilla
pinch of cinnamon
pinch of sea salt
Top with any or all of the following: whipped cream, toasted walnuts, pomegranate
seeds
Instructions:
Add all ingredients to a food processor or blender, mixing until totally smooth.
Serve immediately with toppings of your choice, or allow to cool anywhere from
1-12 hours. The flavours actually set in and become richer if you leave it in the
fridge for a bit.
• Enjoy this sweet, sexy, and guilt-free treat!
•
•

Dark Chocolate Oranges
Makes the equivalent of 10 mandarin oranges, sliced
Ingredients:
10 mandarin oranges (or less, depending on the quantity you’d like)
1 cup dark chocolate
2 tsp. coconut oil
sea salt
Instructions:
Like a baking sheet with parchment paper.
Peel your oranges, and melt your dark chocolate and coconut oil in a double
boiler.
• Once this mixture is smooth, carefully dip each mandarin slice into the chocolate,
but only half-way (so half of each slice is coated in chocolate). Place slices as you
go on your baking sheet.
• Sprinkle all orange slices with sea salt, and place in the fridge until chocolate has
hardened.
• Simple, easy, and delicious!
•
•

Salted Pomegranate Brownies
Makes 10-12 brownies
Ingredients:
1/2 cup melted coconut oil
1 1/2 cups coconut sugar (or 1 cup raw honey)
3/4 cup raw cacao powder or unsweetened cocoa powder
1 tsp. sea salt
1 1/2 tsp. vanilla
2 eggs
1/3 cup almond flour
1/2 cup pomegranate seeds
2 tbsp. dark chocolate chips, chopped (or buy mini)
Instructions:
First, preheat oven to 350 degrees.
Line a 8 x 8 baking dish with parchment paper.
In a mixing bowl, combine coconut oil, coconut sugar, cacao powder and sea salt.
Combine thoroughly with a whisk, as you slowly add in eggs.
• Next, add in almond flour and thoroughly mix everything together until batter is
smooth.
• Add batter to baking dish and top evenly with pomegranate seeds and dark
chocolate chips.
• Bake brownies for about 40 minutes, or until fork-done. Upon removing them
from the oven, sprinkle with a bit of sea salt and allow to cool.
•
•
•

Raw Cherry Dark Chocolate Bites
Makes between 20-25 bites
Ingredients:
10 pitted dates, chopped and soaked in hot water for 20 minutes
4 tbsp. filtered water
2/3 cup dried cherries
1 cup raw walnuts
2/3 cup raw cashews
1/2 cup raw cacao powder
1/2 tsp. sea salt
1 1/2 tsp. vanilla
Instructions:

•
•
•
•
•

First, add your walnuts, cashews, cacao powder, salt and vanilla to a blender or
food processor and process until nuts are fine, almost a flour consistency.
Slowly add in dates, dried cherries and water, blending constantly.
Once mixture is a thick cake-like batter, remove from blender and begin forming
the batter into small balls with (wet) hands). The dough will be sticky.
Roll each ball in your cacao powder to coat evenly.
Place balls into a tupperware, and store in the fridge or freezer. Serve
immediately, or these make for a delicious and sensual treat for enjoy later with
your honey!

Raspberry Chia Dark Chocolate Cookies
Makes around 10 cookies
Ingredients:
1 large, ripe banana, mashed
1/2 cup almond butter
3 tbsp. chia seeds
2 tbsp. raw cacao powder
3 tbsp. raw honey
3/4 tsp. vanilla
1/3 tsp. baking soda
pinch of salt
1/2 cup fresh or frozen raspberries
1/2 cup dark chocolate chips
Instructions:
Preheat oven to 350 degrees, and grease a large baking sheet.
Once your banana is thoroughly mashed, mix in your almond butter, cacao
powder, chia seeds, vanilla, salt and baking powder. Mix well, and then begin
slowly adding in raspberries and dark chocolate chips.
• Mix everything well, and then form individual balls with the dough (using wet
hands).
• Place balls on your baking sheet, and flat each a bit
• Bake for roughly 10 minutes or until done, and serve!
•
•

Dark Chocolate Pecan Bites
Makes between 20-25 bites
You will need a mini muffin tin
Ingredients:
1 can organic coconut milk
1 bag (10 oz.) dark chocolate chips
2 1/2 cups walnut or pecan halves
3 tbsp coconut sugar or honey
1 tsp. cinnamon
3 tbsp. coconut oil
pinch of sea salt
Instructions:
•
•

•
•
•
•

•
•
•

The night before, put coconut milk in the fridge so it is cold for cooking. It should
be solid.
In a food processor, add your nuts and blend until finely ground. Add
sugar/honey, cinnamon, and melted coconut oil, blending everything together until
smooth. Remove and roll dough into a ball.
Spoon mixture into your muffin tin, leaving plenty of space above each for filling.
Place tin into the fridge and allow to cool for about a half hour.
Preheat oven to 350 degrees.
Once the crusts are cooled, place them in the oven and bake from 10 minutes.
Remove and allow to cool.
Next, place your chilled/solid coconut milk into a small pot and add your
chocolate chips, heating on low. Stir constantly until everything is melted
together.
Now, place a spoonful of chocolate mixture into each crust in the muffin tin.
Place muffin tin again into the fridge and allow chocolate/coconut mixture to
harden.
They’re ready! Top with berries, if desired.

Cayenne Pepper Truffles
Makes 20 truffles
Ingredients:
1/2 cup organic whipping cream/heavy cream
1/2-1 tsp. cayenne pepper (depending on spiciness desired)
8 oz. dark chocolate
1/4 cup raw cacao powder
Instructions:
•

•
•

•
•

•

Place heavy cream in a small pot and add cayenne pepper. Allow mixture to come
to a low simmer, and then turn off heat. Let this mixture sit for about 20 minutes,
soaking in the spice of the cayenne.
Finely chop your dark chocolate and place into a bowl.
Reheat the cream/cayenne mixture and slowly add it to the chocolate. Stir and let
everything sit for another 10 minutes. Reheat if needed in order to melt everything
together.
Set the bowl in the fridge for 40 minutes, or until cooled.
Next, scoop the cooled batter on a plate in ball-shapes (use your hands to shape
them). Roll each truffle in the raw cacao powder, and store in the fridge once they
are all evenly coated.
Enjoy!

Aphrodisiac Wine Truffles
Makes between 20-25 truffles
Ingredients:
1/2 cup whole-fat, organic coconut milk (canned)
1/4 cup coconut oil
12 oz. dark chocolate, chopped
1/4 cup red wine
salt to taste
1/3 cup raw cacao or unsweetened cocoa powder
Instructions:
•
•
•
•

•
•
•

In a microwave or double boiler, heat your coconut milk and oil together until
thoroughly combined (a whisk helps with this step).
Next, add your dark chocolate pieces, stirring until they are melted, on low heat.
Once melted, remove from heat and add the wine, stirring everything together.
Pour mixture into a greased baking dish and refridgerate for one hour, or until
almost hardened (but you can still scoop it out, start checking it at around 40
minutes).
Using a spoon, scoop the mixture out and form balls with your hands, rolling each
in raw cacao powder to evenly coat.
Set each ball/truffle on a baking sheet lined with parchment paper, and place all in
the fridge to set overnight.
Serve!

