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Botanical Dark Chocolate Recipe 
Using WTGG’s Chocolate Making Kit 

 
This is a very easy and forgiving recipe, so if your measurements are not exact, the 

chocolates will still turn out fine. The only thing you could do to make these chocolates 

not set correctly is to add too much honey. You can taste test the melted chocolate 

during step #4 and add additional sweetness or cacao for a darker flavor.   

 

This recipe will only use about 1/3 of your chocolate making kit ingredients, so you can 

save the rest of the kit for additional batches.  

 

Ingredients: 

1 cup (measured once melted) Infused Cacao Butter; this is about 3 pieces of cacao 

butter 
(Tulsi Basil is already infused into the cacao butter in the kit) 

1/4 cup Infused Cacao Powder from the kit; add more for even darker chocolate         
(Ashwaghanda and Astragalus are already infused into the cacao powder in the kit) 

2 Tbs Raw Local Honey or 2 tsp. Green Stevia Powder (add more based on desired 

sweetness) 

1 pinch of quality Sea Salt or Pink Himalayan Salt  

 

Instructions: 

1. Set up a double broiler. This can be a glass or metal bowl sitting snuggly in a pot of 

water (with the water at a level where it just barely touches the bottom of the bowl). 

Make sure the inside of the top bowl/pot is completely dry, as any 

water/condensation will ruin your chocolate (water and chocolate don’t mix!).  

2. Heat the water on medium heat on the stove until the water gets to a low simmer 

and then turn off the heat - do not let the water boil.   

3. Add the infused cacao butter to the top bowl/pot and wait for it to fully melt. You 

may notice some small flecks of tulsi basil in the butter – that is just some of the 

sediment from the infusion process. It is a type of basil and totally edible! 

4. Mix the cacao powder, salt and honey/stevia into the cacao butter with a whisk 

until well blended. You can taste the chocolate mixture at this point to see if you 

want to add more sweetness or cacao powder.  

5. Pour the chocolate into silicon chocolate molds that you have placed on a metal 

cookie sheet. Make sure the molds are completely dry - water will destroy 

chocolate. The cookie sheet will make it easier to transfer the molds into the freezer 

keep them level in the freezer. If you aren’t using molds, you can cover a cookie 

sheet with parchment paper and spread the liquid chocolate out on the sheet to 

make chocolate bark (you can add nuts, seeds and dried fruit while the chocolate 

is liquid at this point).  

https://wherethegoodgrows.com/product/green-stevia-powder/
https://www.amazon.com/Mrs-Andersons-Baking-43763-European-Grade/dp/B00UZ9DJ2C/ref=sr_1_11?keywords=silicon+chocolate+molds&qid=1565813455&s=gateway&sr=8-11
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6. Transfer the cookie sheet with the chocolate into the freezer, and let the chocolate 

set in the freezer for 15-20 minutes.  

7. 7. Make sure chocolates are fully hardened before you pop the chocolates out of 

the molds. To decorate, consider sprinkling the chocolates with fun colorful toppings 

like turmeric powder, ginger powder, beet root powder, matcha powder or edible 

flowers. 

 

Chocolates should be stored in the refrigerator or they will melt if left out at room 

temperature too long. The prepared chocolates will stay fresh for a month stored in the 

fridge (if they last that long without being eaten!). The cacao butter and cacao 

powder in the chocolate making kit can be stored at room temperature and lasts a 

year.  


