FEATURES - SEEMA A combination of dark chocolate and kale is a deliclous way o improve overall well-
being, support cardiovascular health, and uplift your mood

CACAO KALE CHIPS WITH DARK ~ meecemmsemmmit i

Recipe Courtesy Dr. Malind 5aba, culinarian, and author of cookbook “The

CHOCOLATE —

THIS GNACK |5 A HEALTHY, CRUNCHY DELIGHT 1 bunch fresh kale (about 9 ounces), washed and dried

1 tablespoon coconut ofl or olive oll

2 ISP raw Cacao powder

1 tablespoon dark chocolate chips (minlmum 70% cacao)

1/ 1 teaspoon sea salt {adjust per your taste)

1/ & [RASPOOT) CAYenne pepper

Steps

Preteat your oven to 325 degrees F.

Remove the tough stems from the Kale leaves and tear them into bite-sized pleces.

In & large mixing bowl, drizzle the coconut ofl over the torm kale leaves. Massage the
oll into the leaves until they are well coated. This helps soften the kale and makes it
erispler when baked

Sprinkle the raw cacao powder over the Kale leaves and 1o4s 1o ensune «ven coaling.

Melt the dark chocolate chips in a heatprool bowl. You can do this by microwaving in
short bursts of by using a double boller. Drizzie the melted chocolate over the Kake.

For seasoning, sprinkie sea salt and cayenne pepper over the kale for added tlavor
Toss everything together until the kale i evenly coated with the cacao, chocolate,
afd seasonmgs

Line baking sheets with parchment paper. Arrange the kale léaves In a single layer,
ensuring that rhey are not overcrowded,

Bake in the prebeated oven for about 12-15 minutes or until the adges of the kale are
crisp. As vou bake monitor the leaves 1o ensure they do not bum.

Remave the kale chips [rom the oven and l#t them cool on the h.l.}:lng shedls (or a few
minuies

Once completely cooled, store the cacao kale chips In an alrtight contalner (o
maintain thelr crispiness.

Enjov as a midday snack or with aftemoon tea or coffes




