
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 & Nut Fat Bombs
Hands-on 10 minutes Overall 45 minutes

Nutritional values (per fat bomb): Total carbs: 2.8 g, Fiber: 1 g, Net carbs: 1.8 g,

Protein: 1.2 g, Fat: 12 g, Calories: 118 kcal,

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

Ingredients (makes 16 fat bombs)

4 oz dark chocolate, at least 85% cacao ( 114 g)

1 oz cocoa butter or extra virgin coconut oil (28 g)

1 tsp vanilla powder or 1 tbsp unsweetened vanilla extract (you can

make your own)

2 tbsp powdered Erythritol or Swerve (20 g/ 0.7 oz)

1/3 cup any nut butter, I used Macadamia & Brazil Butter (86 g/ 3.1

oz)

2 oz butter, ghee or coconut oil (56 g)

Optional: 10-20 drops liquid Stevia extract

In this recipe, I used dark chocolate because it's low in sugar. If you

prefer to use unsweetened chocolate, remember to add extra

sweetener.

Instructions

For this recipe, I used my Macadamia & Brazil Butter. You can use

any nut butter such as Coconut & Pecan Butter, Coconut Butter or

Almond & Cashew Butter.

1.

Melt the dark chocolate and cacao butter in a double boiler or a

glass bowl on top of a small saucepan filled with a cup of water

over a medium heat. Once completely melted, turn off the heat.

2.

Add the vanilla powder, powdered Erythritol and macadamia butter

and mix until well combined. Add the butter and mix again. Pour 2

tablespoons of the chocolate mixture into the mini muffin forms or

an ice cube tray.

3.

Place in the fridge for at least 30 minutes and let it solidify. Keep

refrigerated for up to a week or freeze for up to 3 months.

4.
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