
INGREDIENTS

1/4 cup + 2 Tbsp cacao 
powder

3 Tbsp coconut oil

3 Tbsp cacao butter

1 tsp vanilla extract

1 Tbsp maple syrup

DAIRY-FREE CHOCOLATE CHUNKS
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There are few things more magical to make from scratch than chocolate treats. You are given the freedom  
to add your sweetener of choice, in the amount your taste buds desire, and make a chocolate that is free  
from any fillers or binding agents.

Chocolate boasts a multitude of health benefits, thanks to its plethora of antioxidants, minerals and fibre. It can 
help improve cardiovascular health, reduce inflammation, boost the immune system, calm the nervous system  
and protect against cancer. 

There is however, an enormous difference between raw, dark chocolate and the sugary confections you’ll find  
at the local gas station. Conventional chocolate is typically loaded with sugar, artificial colours, and additives  
that are harmful to our health. 

Creating your own dairy-free chocolate goodies at home is easy when you have organic, fair-trade cacao in your pantry. 

MAKE IT LIKE SO

1)   Combine all ingredients in a small sauce pan. Over low heat,  
melt ingredients together, stirring frequently.

2)   Once melted, pour into an 8 x 8 parchment lined baking dish.  
Place in freezer for one hour or until chilled completely.

3)   Once solid, remove from freezer and break into chunks using  
a sharp knife.

4)   Add to batter, ice cream, or return to freezer to add as  
a topping on granola, pancakes, oatmeal, or however  
you like to enjoy your chocolate chunks.
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JOIN OUR 
GLOBAL 
TRIBE! 

Claudia Ortega,  
MEXICO

This course gave me all the 
tools I needed to change my 
habits… I feel very proud of 
being a graduate. The good 
vibes are contagious. I love 
being a part of this!

Marissa Rodriguez,  
HAWAII

This program was beyond 
anything I could have ever 
expected. The quality 
of everything (support, 
information, program, portal) 
was amazing! This program is 
hands-down one of the BEST 
investments I’ve ever made 
in myself and my family. 

Sue Fitzgerald,  
ONTARIO

The CNE course is all about 
food, but it’s about so 
much more than that. It’s 
about community, research, 
knowledge, investigation, 
friendship – who we want to 
be and how we want to be in 
this world.

A 100% ONLINE, INTERACTIVE  
PROFESSIONAL CERTIFICATION PROGRAM  
offering practical, everyday, natural cooking skills 
combined with a deep exploration into the therapeutic 
properties of the foods we eat and how we prepare them.

THE CULINARY NUTRITION EXPERT PROGRAM

Gain exceptional confidence & skills in how to 
effectively share culinary nutrition knowledge 

with your family or in your own business. 

Understand the 
benefits and 
drawbacks of 

different dietary 
protocols.

Taste the world  
with delicious 

original recipes.

Create and 
master your own 

from scratch 
recipes.

Connect with an 
amazingly supportive, 

global community  
of Culinary  

Nutrition Experts.

CulinaryNutrition.com/Program

We are the only school that uses 
food as the primary teaching 
tool. Our classes take place in the 
kitchen, and you join us from your 
own home for cooking, tasting, 
learning, creating, and sharing. 


