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Directions to make 8 Dark Chocolate Coconut Clusters:

Place 1 cup of LC-Chocolate Coconut Cluster Mix® in a medium
bowl. In a separate small bowl, combine 1 Tbsp plus 1% tsp
melted butter and 2 Tbsp water. Add wet to dry and mix thor-
oughly. Working quickly, drop 8 equal spoonfuls onto a flat
surface lined with plastic wrap, wax paper or parchment paper.
Press an almond into the top of each if desired. Allow clusters to
fully set for 20 minutes. Refrigerate or freeze until use.

Directions to make 8 Milk Chocolate Coconut Clusters:
Prepare as above, except omit butter and instead add 8- tsp
(0 carb per serving) heavy cream and 2 tsp water.

Note: LC-Chocolate Nut Clusters® are high in fiber and may add
significantly to your total fiber intake. Make sure to observe
portion size control when eating a lot of fiber in your diet.
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