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No Bake Chocolate Mint Cups
6 Servings •  1 Serving =  2 Chocolate Mint Cups

INGREDIENTS

• 1 cup rolled oats
• 1 cup pecan halves
• 1 ½ cup unsweetened shredded coconut, divided
• 3 Tablespoons cocoa powder
• Pinch of fine sea salt 
• ½ cup packed pitted Medjool dates
• ½ cup melted and cooled coconut oil
• 1 ½ cups chocolate chips
• ¾ teaspoon peppermint extract
• ¾ cup canned full fat coconut milk 
• Handful of mint leaves, chopped

DIRECTIONS

1. Line a 12-cup non-stick muffin tin with little strips of parchment paper and set aside.
2. In a blender combine the oats, pecans, 1 cup coconut, cocoa powder, and salt. Pulse the mixture until 

everything is finely chopped.
3. Add the dates and coconut oil to the blender. Pulse until a sticky “dough” starts to come together. Pinch it 

between your fingers to make sure that it will hold together. Place the dough in the refrigerator for about 5 
minutes, just to firm up.

4. In the muffin tin, drop about 3 Tablespoons of the dough into each cup. Lightly spread it out with your fingers. 
Press an indent into each portion of dough to form a “cup.” Place the prepared cups in the refrigerator.

5. In a medium bowl, combine the chocolate chips and peppermint extract. 
6. Add the coconut milk to a small saucepan on the stove over medium-high heat. Once the coconut milk starts 

bubbling and simmering, pour it over the chocolate chips and peppermint extract. Let this mixture sit for a 
minute before stirring with a spatula until you have a smooth, fully mixed, and glossy ganache.

7. Retrieve the cups from the refrigerator and divide the ganache evenly among the cups. Place the cups in the 
refrigerator to set for at least 2 hours. 

8. When ready to serve, let the cups sit at room temperature for 30 minutes before carefully running a paring knife 
around the edges of each cup to release. Garnish with mint and remaining coconut. 

Recipe developed by the San Antonio Botanical Garden


