Macadamia Nut Clusters

3 ingredients - 30 minutes - 8 servings

Directions Ingredients

1. Place the dark chocolate in a microwave-safe bowl. Microwave for one minute, then stir. 5 1/2 ozs Dark Chocolate (chopped)
Return to the microwave for 30 seconds at a time, stirring each time, until all the .
3/4 cup Macadamia Nuts

chocolate has melted.

1/4 tsp Sea Salt (coarse
2. Line a baking sheet with parchment paper. Arrange the macadamia nuts into groups of P ( )

five or six nuts. Scoop the melted chocolate over top until each macadamia cluster is
covered. Sprinkle with salt.

3. Refrigerate for at least 20 minutes or until the chocolate has hardened. Enjoy!

Notes

Leftovers
Keep refrigerated for up to one week or freeze if longer.

Serving Size
One serving equals approximately two macadamia nut clusters containing five to six nuts
each.

Nut-Free
Use pumpkin seeds and dried fruit instead.

Additional Toppings
Dried fruit, shredded coconut, hemp seeds or sesame seeds.

No Macadamia Nuts
Use almonds instead.
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