
Raw Chocolate Bark 

 

This is a really easy and tasty treat. However, it is sweet and there is caffeine so don't overdo it. The fat is 
really healthy and there are antioxidants in the cacao. It's GMO free too. 

This is a basic chocolate recipe with things added to your own taste. So the options are shredded 
coconut, hemp seeds, chia seeds (nice crunch), dried fruit and nuts, nut butters, goji berries (and other 
superfoods) and maybe try some heat with chillies. I haven't done this yet but will let you know:) You can 
even add flavors like vanilla beans and essential oils like peppermint, orange, etc…So try a few different 
versions and see what your favourite is. 

Harmonic Arts brand is one source for these products...you can also order online from Sunfoods...see our 
link 

1 cup raw cacao (cocoa) powder 

1 cup gently melted organic coconut oil 

4 to 6 raw cocoa butter wafers (leave out if you can't get it) This is about 4 TBSP if you get it in another 
form instead of wafers. 

1 tsp fine Himalayan Salt or other good quality sea salt like Fleur de Sel or Grey salt-might be nice to 
sprinkle some coarser salt over at the end too. 

1 tsp vanilla extract 

Raw Blue Agave sweetener, raw honey or coconut syrup (not raw) to taste 

This makes enough to spread on one parchment lined cookie sheet so go ahead and increase it if you 
like. The rest is up to you but here is an example of a recent batch I made...2 TBSP cacao nibs 
(Sunfoods)-these aren't sweet so they give a bitter edge which is nice, 1/2 cup raw chopped hazelnuts 
and pecans, a handful of dried cranberries, 1 TBSP chia seeds. 

Melt the coconut oil and cocoa butter together ever so gently. I did mine in the dehydrator so it wouldn't 
heat over 113 degrees but stove top is Ok if you must.  

Pour into your bowl of cacao powder and mix until smooth with a whisk of hand mixer until about the 
consistency of thickish chocolate syrup. It needs to be runny enough to spread on a parchment lined 
cookie sheet but not so runny that it doesn't hold together somewhat. Then place in the freezer for about 
an hour and then break into pieces and store in the freezer in a plastic container. 

 


