


raspberry-chocolate cupcakes
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4 cupcakes

gluten-free nut-free sugar-free soy-free oil-free

3h30 (30 min prep + 3 h wait) 

Intructions: 

1. Prepare four silicon cupcake molds (75 ml/2,54 oz each). 
2. Over a double boiler melt around 50 g of chocolate and pour into 

the cupcake molds - just to create a thin bottom layer - about 5 
mm thick (around 0,2 Inch). 

3. Place the cupcake molds with chocolate in the fridge and let it sit 
until the chocolate hardens. 

4. In the meantime melt coconut muss over a double boiler (if  
needed) so it is pourable. Mix it very well and separate 75 g (4 
Tbsp) that will be used for the filling. 

5. Crush dehydrated raspberries in your hands into smaller chunks. 
6. In the bowl mix coconut mousse and most of the dehydrated 

raspberries well. Leave out a few crushed raspberry pieces for 
decoration. 

7. Take out the cupcakes molds with the chocolate out from the 
fridge. After making sure the chocolate is hard - proceed to the 
next step. 

8. Place a little bit of coconut-raspberry mixture in the middle of 
the cupcakes. Then place one whole dehydrated raspberry in the 
center of each cupcake and cover them with the rest of the filling. 

9. Make sure the filling is not touching the sides of the mold -  
adjust if needed. 

10. Over a double boiler melt the rest of the chocolate and pour inside 
the cupcake mold until they are full. 

11. Decorate with some crushed raspberries and place them in the 
fridge to harden. 

12. Before serving take the cupcakes out of the mold. You can  
decorate the serving plate with more dehydrated or fresh  
raspberries.

Notes & tips:

1. Double boiler - in this case I do it that way:
    a. Boiling water in the kettle.
    b. Pouring the boiled water into the pot.
    c. Placing the metal strainer in the pot.
    d. Placing a small bowl in the strainer and melting all ingredients there.

2. Make sure no water is mixed in the chocolate - it will make it all werid and the chocolate will not be usable in this 
    recipe anymore.

Ingredients: 

200 g dark, vegan chocolate
6 g dehydrated raspberries
4 whole dehydrated raspberries
75 g (4 Tbsp) melted coconut mousse

Important equipment: 

4 silicon cupcake molds (75 ml / 2,54 oz 
each)


