
MELT   Gently heat the pan of water (do not 
bring to boiling point). Place the bowl over the 
water. Roughly chop butters and add to bowl. 
Once completely melted, remove from heat 
and add the flavours (optional) stirring gently.

mould   Ensure the mould is dry. Spoon 
your chocolate into the mould and refrigerate 
for 1hr 30mins. Lick the bowl and invite 
friends to share a taste of your first batch of 
freshly made raw chocolate!

mix   Sieve the powders into the bowl whisking 
gently until thick and smooth (approx. 3 mins). 
Add the nectar to taste (for medium-sweet 
add it all). If extra sweetener is desired, use a 
natural product like honey as refined sugar will 
not allow the chocolate to set correctly. 

helpful hint  Have your flavours ready in 
advance. Be careful not to add liquids, as the 
chocolate may not set correctly.

from your kitchen you will need
Saucepan, ¼ full of water
Balloon whisk and spoon 
Moulds (a dry ice tray is perfect) 

•
•
•

Heat-proof bowl 
Love and imagination 
Flavours (optional)

•
•
•

Create the most delicious and healthy chocolate  
you have ever experienced.  
Experiment to find your perfect flavour.

mayan magic
raw chocolate-making kit

find more inspiration at mayanmagic.co.uk


