
RAW CHOCOLATE TART 
 
Yield - x2  9cm tarts  
 
INGREDIENTS  
 
 
For the filling  
 
1 cup raw cacao powder 
1 cup coconut milk 
1½ cup raw cashews 
¼ cup raw honey  
1 tsp. vanilla extract 
1/4 tsp. vanilla powder 
½ tsp. sea salt 
2 Tbsp. coconut yoghurt  
 
 
For the crust  
 
1½ cups raw cashews 
1 Tbsp. finely ground coffee 
2 tsp. raw cacao powder 
¼ tsp.  sea salt 
2 Tbsp. coconut oil 
½ Tbsp. maple syrup 
 
DIRECTIONS 
 
Soak the cashews in water for 1 - 2 hours.  Soaking the cashews makes for a 
creamier & smoother filling. 
 
Meanwhile prepare your molds.  For this I just use acetate plastic, and cut 
& shape it into circles with the diameter of 9cm.  Put these to one side on a 
tray (that will fit easily into your fridge).  
 
To make the crust  
 
Drain your cashews and add to the food processor, combine the rest of 
the ingredients and pulse until it is finely ground and starts to form a ball. 
 
Press the crust mixture into the bottom of the molds, so that you have a 
1cm thick crust. Set aside. 
  
For the filling 
 
Combine all of the ingredients in a food processor, apart from the 
coconut yoghurt and blend until completely smooth. 
 



This could take a few minutes, be patient.  You want your filling to be smooth 
and silky as possible.  
 
Then divide the mixture into two separate bowls. Add the coconut yoghurt to 
the one bowl and mix to combine. This helps you achieve a lighter mixture in 
colour, so you can create the two-toned ombre effect for the tart 
 
Fill the molds with the two different mixtures and place in the fridge for 12 
hours or preferably overnight. The firmer the better, for when you unmold the 
tarts & decorate. 
 
Once the tarts have set, cut away the acetate plastic and gently peel it 
away from the tart.  If you damage the tart, do not fear!  Heat a small palette 
knife under hot water (dry the knife) then smooth the tart around the sides. 
 
Decorate and serve chilled. 
 
 
 
 
 
  
 
 
 
  
 
 
 
  
 
 
 
  
 
 
 
 


