
Chocolate Bark
This recipe never fails to impress – it’s so easy yet so sophisticated, with the sprinkled coconut and 
nuts, especially the green-skinned pistachios, adding that fancy edge. Feel free to experiment with 
different nuts, like almonds, if you can’t find shelled pistachios (they’re often in bulk bins at your 
local supermarket). We recommend storing the bark pieces in the freezer and taking them out as 
needed – firstly because the coconut oil can melt otherwise, and secondly because once you taste 
these treats you’ll want to avoid eating them all at once, and the freezer is good for that!
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Serves 8–10 
Prep time 10–15 minutes
Cook time 5 minutes
Freezing time 30 minutes
Difficulty 

Per serve (1 x 30 g piece)
Carbs 1.5 g
Protein 4.2 g
Fat 23.1 g
Energy 232 Cal

METHOD

Line a baking tray (about 20 cm x 30 cm) with non-stick baking 
paper. Roughly chop the hazelnuts and pistachios and set aside. 

Melt the coconut oil, either in a suitable bowl in the microwave 
(10-second bursts on high) or in a small pot. Add the cocoa, 
peanut butter and Natvia (if using) and whisk everything 
together until smooth. 

Pour the mix into the prepared baking tray, spreading it out. 
Sprinkle over the chopped nuts, coconut and flaky salt. Transfer 
the tray to the freezer and leave for about 30 minutes until set. 

When set, break into pieces, transfer to a freezer-proof tub with 
a well-fitting lid and keep in the freezer until you want some.

INGREDIENTS

½ cup hazelnuts, 
preferably toasted

¼ cup shelled pistachios, 
preferably toasted

½ cup virgin coconut oil
½ cup cocoa or cacao powder, 

sifted if necessary
2 tbsp sugar-free peanut butter
Natvia (or equivalent sweetener) 

to taste (1 tbsp as a guide; 
optional)

⅓ cup shredded coconut
¼ tsp flaky sea salt
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