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 coco-choco bark 
BEAUTY, LOVE & GRUB 

SERVES 6 

I’ve always said, you can’t trust a person who doesn’t like chocolate. I’m only half serious. Maybe you 
just can’t trust them when it comes to dessert. (Insert wink emoji.)  But maybe we could sway those non-
believers if the chocolate dessert was actually somewhat good for them. This version of chocolate bark 
was inspired by a recipe from a nutritionist who helped me make small changes to eat healthier and 
satisfy my sweet tooth at the same time. This recipe is SO simple. It’s made with raw cacao and coconut 
oil, which have more benefits than I have room to list here. It’s sweetened with pure maple syrup, which is 
slightly better than sugar, in my opinion, since it has small amounts of minerals like iron, calcium, and 
potassium. You can make this coco-choco bark your own by adding whatever ingredients tickle your 
fancy. Or you can use my favorites listed below. 

 
 2/3 cup       unfiltered coconut oil (liquid measure) 
 2/3 cup sifted raw cacao powder 
 1/3 cup 100% pure maple syrup 
 big pinch sea or kosher salt 
 amount desired dried cranberries*, blueberries (preferably juice-sweetened) 
 amount desired nuts or seeds such as almonds*, walnuts, pepitas 
 amount desired unsweetened coconut flakes* 
 
*Indicates my favorite ingredients and the ones used in the featured photo. 
 
Line a 9x13 pan with parchment paper. Scatter desired toppings evenly across paper (this will also help 
hold the paper in place).  
 
Sift cacao powder into a bowl. In a small saucepan, heat the coconut oil over low heat for 3 minutes, 
stirring occasionally. Remove from heat and immediately add maple syrup. (You don’t want to heat maple 
syrup because it loses some of its sweetness when heated.) Stir vigorously with a wire whisk until well 
combined, about 1 minute. (If it’s not blended well, you’ll have parts of your bark that are not sweet.) 
Add the sifted cacao and salt and whisk briskly another minute to combine. Immediately pour sauce over 
toppings, encouraging the liquid to spread evenly and evening out toppings. Sprinkle the top with a little 
extra salt. Place in the freezer for at least 30 minutes. Break apart and store in refrigerator.  
 
Note: You can simply change the ratios of the first three ingredients to make a larger batch for a larger 
sheet pan if you have space in your freezer. 


