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   Raw Chocolate Workshop with Rya Letham and kids 

This workshop is both easy and fun enough for kids to participate, and delicious, creative and 
healthy enough for adults!  
You can be as simple or elaborate with the flavours as you wish!  

Equipment 
Double pot or  
Small / med Pot and a heat bowl (pyrex or stainless steel) that can rest on the pot  

Silicon Moulds / Ice cube trays  
Baking pans (either to put silicon mould on or to pour chocolate 
on direct) 
Spoons 
Small bowls 
Spatula 

Ingredients 
Coconut Butter 
Coconut Oil 
Cacao Butter (optional) 
Sweetener: Honey, maple syrup or raw sugar 
Salt 

For dark chocolate:  
Cacao powder or paste  

Optional ingredients for different flavours 

Powders: 
Carob Powder 
Turmeric Powder 
Vanilla Powder 
Phycocyanin Blue Algae powder 
Spirulina powder 
Beet powder 
Berry powders (acai, camu, hibiscus, blueberry ect.) 
Lucuma powder 
Mesquite powder 
Yacon powder 
Cinnamon  
Ginger  
Medical mushroom powder 

Toppings / fillings: 
Nuts (almonds, cashews, brazil nuts, baruka nuts, walnuts 
ect.) 
Seeds (pumpkin, sunflower, hemp hearts ect) 
Coconut Shreds 
Dried Fruit (raisins, craisins, dates, goji berries, dried blueberries, dried mango ect.) 
Butters (peanut, almond, cashew ect) 
Edible essential oils (peppermint, lemon ect) 
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Sourcing ingredients from Canadian companies online:  

Organic Matters - https://www.omfoods.com/ 
Real Raw Foods - https://www.realrawfood.com/ 
Giddy Yoyo - https://shop.giddyyoyo.com/ 

Instructions 

Base Recipe 

To melt: place about 1” water in a pot. Place pyrex or 
stainless steel bowl over pot. Bring water to boil, then turn 
on low.  
Add and stir until just melted: 
~ 1 cup raw coconut butter and/or cacao butter 
~ ½ cup coconut oil 

Remove from heat and add:  
~¼ - ½ cup sweetener 
~dash salt 
~if making more than one flavour, divide mix into separate small bowls 
~dashes of powdered flavour or drop of essential oil in each small bowl 
~if making dark chocolate add 1 - 2 cups raw cacao powder 
Mix together 

Add optional toppings / fillings to silicon mould / ice trays / cookie pans 
 
Pour mix over moulds / trays. Set in fridge or freezer.  

Key point: 
To prevent seizing, keep chocolate free of water. All ingredients 
used should be dry.  

Serve with kale and parsley to eat as a “toothbrush” after :)  
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