
Dark Chocolate Coconut Gems 

Ingredients: 

 Dark Chocolate Chips – melted 

 Organic Unsweetened Coconut 

Flakes 

 Himalayan Sea Salt 

 

 

Instructions: 

1. Set aside a baking sheet lined with parchment paper in the freezer, so that the baking 

sheet gets nice and cold for the chocolate to set faster! 

2. Melt 12 oz of dark chocolate chips in a glass bowl in microwave. 30 second intervals, 

stirring each time, until ¾ of the chocolate chips have melted. Take out and stir until 

remainder have melted as well. This process should only take two 30 second intervals, 

and perhaps 20 additional seconds at most. 

3. You can either spoon the chocolate into small circles onto the cold baking sheet, OR … 

4. Make a homemade piping bag! Take a tall drinking glass, open a quart size Ziploc bag 

and place the bag inside the glass.  While holding the top of the bag, pour in the melted 

chocolate. Lift the bag out of the glass, push out any air and zip close. Cut the corner tip 

with scissors and begin to pipe the one-inch circles onto the cold baking sheet. 

5. As you pipe the chocolate, sprinkle the tops with Himalayan sea salt and place a few 

pieces of coconut chips. 

6. Let the dark chocolate coconut gems firmly set in the freezer. You can then store them in 

a gallon size freezer bag or serve immediately! 

  

 


