Clean Eating Chocolate Bars

http://www.thegraciouspantry.com/clean-eating-chocolate-bars/

(Makes 12 servings)
Ingredients:

· 3/4 cup pure coconut oil

· 1/2 cup unsweetened cocoa powder

· 1/2 cup honey

· 2 teaspoons vanilla extract

· 2 teaspoons ground cinnamon

· 1/2 teaspoon chili powder

· 1/4 teaspoon cayenne (optional)

· 1/8 teaspoon sea salt

Directions:

1. In a medium sized pot, combine all ingredients. Whisk well over low to medium heat until the chocolate is smooth. You want to get rid of as many of the clumps from the coconut oil as possible.

2. Spread out over a parchment lined cookie sheet and chill in the fridge or freezer overnight.

3. Cut and enjoy. (Store in the freezer, wrapped individually.)

Note: I used a professional size half sheet for my cookie sheet. This is half the size of a normal cookie sheet. You can use any container you like that will allow the bars to harden flat (unless you are using a form).

Nutritional Content:
(Data is for 1 bar)

Calories: 172
Total Fat: 14 gm
Saturated Fats: 12 gm
Trans Fats: 0 gm
Cholesterol: 0 mg
Sodium: 26 mg
Carbohydrates: 14 gm
Dietary fiber: 2 gm
Sugars: 12 gm
Protein: 1 gm
Estimated Glycemic Load: 7

