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Almond Butter Cups 
An American classic, these almond butter cups are awesome for a little treat or as a home-made present. This 
recipe is based on one from Carefree Candies but uses almond butter and a few tweaks. 
 
Ingredients:  
Chocolate Coating 
Cocoa x 6tbsp 
Coconut oil x 3tbsp 
Stevia extract (to taste) 1/8 - 1/4 tsp 
Maple syrup (to taste) 1tsp 
Sea Salt, fine x 1/4 tsp 
Vanilla extract x 1 tsp 
 
Almond Butter Filling 
Almond Butter x 1/2 cup 
Almond flour x 1/2 cup 
Stevia extract x 1/8 - 1⁄4 tsp 
Sea Salt x 1 pinch of finely ground 
 
Method: 

 Add coconut oil and cocoa into a pyrex glass bowl and warm slowly. Once a paste has formed add the 
stevia extract, maple syrup, salt and vanilla. Stir until combined well - the mixture will be fairly thick. 

 While the chocolate mix is melting, prepare the filling. In a medium bowl, combine almond flour, almond 
butter, stevia and salt. Mix using a spatula or your hands. Adjust sweetness and salt to taste. 

 Using a melon baller, large spoon or piper, scoop heaping tablespoons of the chocolate into mini muffin 
case. Use your thumb to make a well in the center.  

 Using a teaspoon, scoop almond butter mixture and form 1⁄2 inch balls. Push the almond butter balls onto 
the chocolate, flattening with your fingers. Coat with the chocolate mix if you like although you may need 
a little more than above ingredients to cover them all. 

 Transfer to refrigerator and chill for 30 minutes. 

 Remove from fridge. Using a thin knife, run the blade around the edge of a cup and pop it out. Or use 
silicon cases. 

 Store almond butter cups in an airtight container in freezer or refrigerator. 
 
Nutrition Info per serving: 
Gluten Free, Dairy Free & Vegan  
Cals: 118 
Fats: 10 g 
Sodium: 24.7 mg 
Carbs: 2 g 
Fibre: 1 g 
Sugar: 50 g 
Protein: 4 g 
 
Nutrition notes: 
Cocoa (organic or raw) is high in antioxidants and Magnesium. It has anti-anxiety properties as well as 
enhancing memory through epicatechin, promoting heart health through its flavanoids and even detoxifying 
through its sulphur content. Coconut oil is high in medium chain fatty acids (MCFA) that burn fat and 
rejuvenate skin and hair. Nuts like almonds are high in healthy fats that promote abdominal fat loss and 
contain CCK – the ‘feeling full’ hormone. 

http://www.guiltfreedesserts.net/hg/?a=aBBs7gzN&p=12&tid=Carefree%20Candies

