
 Raw Carob Raspberry Hearts
This recipe was born on a warm summers day in Bondi Beach, Sydney, out of the necessity to create a 

cacao-free version for my friend Jen, who can’t eat chocolate.
I was more than excited to taste the result when I first tested exchanging cacao for carob. 

After years of indulging in raw chocolate my body has decided that it doesn’t sleep well with cacao, 
now carob is my second best friend. I can eat a lot of these and sleep like a superhero.

The juicy and fresh addition of raspberry make these quite gourmet, if you ask me.
What a delightful treat, absolutely decadent and rich.

Makes 12 chocolates 

Ingredients
1/4 cup coconut oil
2 tbsp cacao butter, this is surprisingly optional
2 tbsp awesome organic carob
1 tbsp maple syrup, or coconut syrup, or more to your liking
Pinch salt
1/3 cup fresh, or frozen raspberries

ACTION!
Melt the coconut oil and if using cacao butter, in a water bath: A bowl in a pot with water, but the bowl 
is not touching the water. Don’t overheat! Let cool a little.
Stir in the cacao and sweetener. 
Arrange the berries and in your heart ice block mould. (IKEA) 
Pour the carob chocolate over the top and pop in the freezer. 
When firm devour.  I like to let them defrost for only about 5-10 minutes so they are not so hard, but 
the choice is yours. Pop them frozen or slightly thawed.
Keep in the fridge, or freezer for slightly different textures. Harder in the freezer and softer in the 
fridge.
Watch them melt on your fingers and lick all them hands clean. 
Sleep tight.

Tip:
Years ago I first saw this delicious combination of raspberries and coconut flakes in Sarah Wilson’s 
cookbook ‘I Quit Sugar’, she’s the most amazing woman on the planet to demystify all things sugar! In 
honour of her outstanding work, getting people off sugar, try adding 1/3 cup flakes, lightly toasted, this 
is her choice of flavours for her raw chocolate recipe.


