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COCONUT BLOSSOM SUGAR
CACAO BUTTER BUTTONS
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1 Using a blender, grind 60g of coconut

blossom sugar until it is a fine powder.

2 0n a low heat, melt 90g of cacao butter buttons.

3 Add the 60g ground coconut blossom sugar and the 60g
cacao powder to the melted cacao butter. Mix well with a
spoon to combine chocolate ingredients together.

4 Add your Chocolate Almonds and

Chocolate Raisins to the chocolate
mould — one almond or raisin per
mould works well.
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