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Sophie's Heavenly Healthy Chocolate
Inspired by the Aztec's fascination with chocolate, Sophie P has 
shared her healthy chocolate recipe. You can substitute nuts for 
raisins, or simply omit from the recipe.

Ingredients

> 2 Tbsp coconut oil

> 2 Tbsp honey

> 1 Tbsp cocoa powder

> 1/2 tsp vanilla extract

> Handful chopped nuts.

Method:

1. Melt the coconut oil in a small saucepan over a low heat.

2. Add the honey and vanilla and bring to a boil.

3. Add the cocoa powder and mix through.

4. Transfer the mixture to a bowl and add the chopped nuts.

5. Combine ingredients then transfer to a tray/mold.

6. Leave to cool then place in the fridge for 2 hours for the 
chocolate to set.

7. Once the chocolate has set, you can enjoy your super 
healthy chocolate!
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Santi's Fabulous Fruit Juice
Santi has sent us a super easy fruit juice that he loves to make. Miss 
Marshall has followed the recipe and can confirm it's a refreshing and 
sweet drink, lovely for a hot day! 

Ingredients

> 2 apples

> 1 orange

> 1/4 banana

> 200 ml juice (you could use orange, 
apple tropical, diluting juice...)

Method:

1. Peel and core the apple, then slice into 
small chunks.

2. Peel the orange and separate the 
segments.

3. Slice the 1/4 banana into small pieces.

4. Add the fruit and the liquid into a blender 
(or a jug with a hand blender) and blend until 
smooth.

5. Transfer the juice into a cup (You may 
wish to use a sieve to strain it) and enjoy!
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Miss Marshall's Fantastic Frozen Yoghurt Bark
This frozen treat is super easy to make and you can personalise it by 

choosing different fillings/toppings!Ingredients:

> 250g plain yoghurt (You could also use Alpro as a dairy-free 
alternative)

> 1 tsp vanilla extract (optional)

1 Tbsp honey (or maple syrup) 

> Handful of your favourite nuts/seeds (I prefer using chopped 
mixed nuts.)

> 30g raisins (or any other dried fruit.) 

> Sliced berries/seeds to top. Berries make a great fruity topping 
because of how well they freeze and their natural sweetness.

Method:

1. Mix together the yoghurt, honey and vanilla extract.

2. Fold in your fillings - chopped nuts, seeds, dried 
fruits.

3. Pour the mixture onto a foil-lined baking tray. 
smooth out to your desired thickness.

4. Add your toppings then place in the freezer for at 
least 3 hours. (The longer you can leave it to harden 
the better it'll turn out.)

5. Snap or slice your yoghurt bark roughly into around 
12 pieces. Enjoy immediately, or you can store leftover 
bark pieces in a resealable bag in the freezer.  
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Miss Graham's Perfect Pitta Pizzas
This is a recipe that Miss Graham uses to make quick and easy pizzas! It 
serves 4 people. If you want to make 2, you can half the recipe.

Ingredients:

> 4 mini pitta breads

> 1/2 cup frozen veg

> 2 Tbsp pesto or tomato puree/sauce

> 1/4 cup grated cheese

Method:

1. Put the pitta breads in the toaster and toast for 1 minute 
(or 2-3 minutes if frozen)

2. Put the frozen veg into a microwaveable container, cover 
with water and microwave on high for 1 minute.

3. Spread a layer of pesto or tomato puree/sauce on top of 
the pitta breads. 

4. Sprinkle on the grated cheese and add some of the veg.

5. Place the pizzas under the grill for 1 minute or until the 
cheese has melted.

6. Serve whilst still warm, enjoy!
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Mrs Johnstone's Terrific Truffles
These delicious rich chocolate truffles only need 4 ingredients!

Ingredients:

> 200g milk chocolate

> 100g white chocolate

> 150ml double cream

> Cocoa powder (for dusting)

Method:

1. Bring the double cream to a boil in a saucepan over a low heat. Add the 
milk and white chocolate and mix until melted.

2. Transfer mixture to a bowl and chill in the fridge overnight.

3. Roll the mixture into even balls and chill again.

4. Roll the balls of chocolate in cocoa powder. Store the truffles in the 
fridge.
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