
This free recipe cannot be redistributed without prior permission from KetoDietApp.com. If you have obtained this recipe from any source other than KetoDietApp.com please contact us.

Dark Chocolate Raspberry Fat Bombs
Hands-on 20 minutes Overall 1 hour 30 minutes

Nutritional values (per serving, 1 fat bomb): Total carbs: 4 g, Fiber: 2 g, Net carbs: 2 g,

Protein: 2.1 g, Fat: 16.3 g, Calories: 155 kcal,

Original recipe, Keto Diet App - The ultimate low-carb diet app

Ingredients (makes 14 servings)

Topping:

1 1/2 cup raspberries, fresh or frozen (180 g/ 6.5 oz)

28 almonds (30 g/ 1 oz)

Homemade chocolate:

1/2 cup cocoa butter (110 g/ 3.9 oz)

3 tbsp coconut oil, extra virgin (45 ml)

4.2 oz unsweetened dark chocolate, 100% cacao (120 g)

1/4 cup raw cacao powder or Dutch process cocoa powder (22 g/

0.8 oz)

1 vanilla bean or 1 tsp sugar-free vanilla extract

1/2 cup powdered Erythritol or Swerve (80 g/ 2.8 oz), or to taste

Optional: 20-25 drops Stevia extract, or to taste

Instructions

Place the almonds in a pan and roast them for about 5 minutes to

enhance the flavour. When done, transfer to a bowl and set aside

to cool down.

1.

Place one almond into each raspberry, spread over a tray and

place in the freezer for about an hour. You don't need to do this but

it helps the chocolate solidify faster.

2.

Place a bowl over a pot of water and bring to boil. Keep on low heat

and make sure the water doesn't touch the bowl (or use a double

boiler). Place the cocoa butter, coconut oil and unsweetened

chocolate into the bowl and let it melt while stirring.

3.

Once the chocolate mixture is melted, add the powdered Erythritol,

unsweetened cacao, stevia and vanilla. (Note: Make sure to use

powdered sweetener or the chocolate will be gritty). Mix until well

combined and set aside.

4.

Place small muffin paper cups on a baking tray and pour 1

tablespoon of the chocolate into each of them.

5.

Add 2 frozen raspberries filled with almonds into each cup.6.

Pour another tablespoon of the chocolate over them and make

sure you cover the raspberries completely. The chocolate will

start to solidify instantly.

7.

Place in the fridge for about 30 minutes or until set.8.

Enjoy as soon as it's set.9.

Store the fat bombs in the fridge to keep them fresh in the

fridge for up to 3 days. Place any remaining fat bombs in the

freezer to store for longer.

10.
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