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INGREDIENTS

Cacoa butter, cacao powder, ground cacao
beans, vanilla and agave syTup.

And your favorite toppings to cover your
chocolate.

PURE
| STEP 1
ALLE TOPPINGS UND ZUTA/TEN :




' HANDMADE PURE PO ;:;-R :

: , STEP 2.
. il CACAOBUTTER SCHMELZEN
2) MELT THE BUTTER

Melt the cacoa butter in a water bath. But
take care you don't heat it too much and
keep water from getting in touch with the
cacao butter.

Than pour the butter into the metal bowl.
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3) STIRIT UP

Now stir all ingredients together for asbout
2 minutes o0 you have a nice and tasty
coating. If the coating is too sticky, put it
on the water bath to gently warm it up.
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STEP 354
MIXEN UND RUHREN DANN GIESSEN GARNIEREN
UND KUHLEN

£) POURIT

Take your spoon and pour the chocolate
into your mould.

Then cover everything with your favorite
toppings and leave it in the freezer for
round about 10 minutes.
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