
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.

Keto Salted Almond & Coconut Bark
Hands-on 15 minutes Overall 4-5 hours

Nutritional values (per serving, 1 piece): Total carbs: 5 g, Fiber: 3.2 g, Net carbs: 1.8 g,

Protein: 2.6 g, Fat: 15.3 g, Calories: 161 kcal,

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

Ingredients (makes 12 fat bombs)

1/2 cup almonds (75 g/ 2.6 oz)

1/2 cup unsweetened flaked coconut (30 g/ 1.1 oz)

1 bar Homemade Dark Chocolate or 90% dark chocolate bar (100

g/ 3.5 oz)

1/2 cup coconut butter (125 g/ 4.4 oz)

Optional: 1/2 to 1 tsp sugar-free almond extract

Optional: Few drops liquid stevia, to taste

1/4 tsp sea salt

Instructions

Preheat the oven to 175 °C/ 350 °F (fan assisted), or 195 °C/

380 °F (conventional). Spread the almonds and coconut on a

baking sheet. Place it in the preheated oven and toast for 5 to 8

minutes, or until lightly golden. Stir once or twice to prevent

burning. Remove from the oven and set aside.

1.

Melt the dark chocolate and coconut butter in a double boiler, or

heat-proof bowl placed over a small saucepan filled with 1 cup of

water, over medium heat. Add the almond extract and stevia (if

using). Mix until well combined and set aside to cool slightly.

2.

Pour the chocolate mixture onto a medium plate lined with

parchment paper. Scatter the toasted coconut flakes and almonds

over the top. Sprinkle with the sea salt.

3.

Refrigerate for about 1 hour, or until set and ready to slice. Keep

refrigerated for up to 1 week or freeze for up to 3 months.

4.

Pin itFollow us 134.5k

More great content on KetoDietApp.com

Keto calculator

Best keto recipes

Complete keto diet food list

Expert articles & ketogenic guides

Keto Diet App

Free & premium keto diet plans

https://ketodietapp.com/Blog/lchf/keto-salted-almond-and-coconut-bark
https://KetoDietApp.com
https://amzn.to/1Hy2IQS
https://amzn.to/1KtrNB3
https://ketodietapp.com/Blog/lchf/healthy-homemade-keto-chocolate
https://amzn.to/2y7XoKB
https://amzn.to/1ikoNvK
https://amzn.to/348os7m
https://amzn.to/2mzVoF1
https://pinterest.com/pin/create/button/?url=https%3a%2f%2fketodietapp.com%2fBlog%2flchf%2fketo-salted-almond-and-coconut-bark&amp;media=https%3a%2f%2ffiles.ketodietapp.com%2fBlog%2ffiles%2f2016%2f07%2fSaltedAlmondCoconutBark2.jpg&amp;description=Easy+keto+fat+bomb+made+with+sugar-free+homemade+chocolate%2c+coconut+and+roasted+almonds%2c+all+finished+with+a+pinch+of+sea+salt.+%23keto+%23lowcarb+%23quickmeals+%23dessert+%23paleo+%23vegan
https://pinterest.com/ketodietapp/pins/follow/
https://ketodietapp.com/Blog/page/KetoDiet-Buddy
https://ketodietapp.com/Blog/category/Recipes
https://ketodietapp.com/Blog/lchf/Keto-Diet-Food-List-What-to-Eat-and-Avoid
https://ketodietapp.com/Blog/?tag=/tagSubExperts
https://ketodietapp.com/
https://ketodietebooks.com

