Dark Chocolate Almond Butter

18 Servings » 1 Serving = 2 Tablespoons

INGREDIENTS

. 2 cups raw almonds Nutrition Facts

- 1 teaspoon sea salt 18 servings per container
Servingsize 2 Tablespoons

+ 1/3 cup dark chocolate chips
Amount per serving

Calories 100

Total Fat 89 0%
DIRECTIONS Saturated Fat 1.5g 8%
1. Toast raw almonds in the over at 350°F. Cool for about 5 Trans Fat Og
Cholesterol Omg %
minutes.
Sodium 65mg %
2. Process almonds in a blender or food processor with sea Total Garbohydrate 5 =
salt until smooth. Dietary Fiber 2g %
3. Overa double boiler, melt the dark chocolate chips. Whisk Total Sugars 3g
until smooth. . \TcI:destMdedSugan %
rotein
4. Once almonds are creamy, add melted chocolate and :
process until well combined. Place in an airtight container Vitamin D ~mcg
and store in a cool dark place. Calcium 36mg
iron 1mg
Potassium ~mg
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