
Dark Matcha Bark 
 
Chocolate Layer:  
1 c dark choco late chips 
1 T coconut o i l  
 
Matcha Layer:  
1/3 c  white chocolate chips 
1 t  coconut o i l  
1/2 t  matcha powder 
 
Opt ional  toppings: 
1 T dr ied cranberr ies,  chopped f ine ly 
1 T coconut shreds 
1 T f inely chopped nuts 
1 T pumpkin seeds 
 
Add ingredients  for the chocolate layer into a smal l  saucepan and heat 
s lowly unt i l  melted,  st i r r ing of ten. Or p lace in a glass bowl and 
microwave for about  45 seconds or  unt i l  mel ted. Once melted and 
smooth,  spread out  on a baking t ray l ined wi th parchment paper.  You 
want i t  about  1 /4 inch th ick ( i t ’s  hard to te l l  th ickness so you can also 
a im for rectangle about 10”x8”).  
In another smal l  bowl,  melt  white chocolate chips and coconut o i l  
together unt i l  smooth,  then st i r  in  matcha powder unt i l  wel l  combined.  
Be sure a l l  the matcha is  mixed in wel l .  Drop or dr izzle  over the 
choco late layer  so that i t ’s  d ispersed equal ly over the surface.  I t  
shouldn’ t  cover  the ent i re  surface but  just  dot  i t .   
Using a but ter knife,  star t  in  a corner,  drag your knife through the 
matcha drops to swir l  the matcha layer into the chocolate layer.  Swir l  
and b lend as much as you want for  the look you want.  I f  using toppings,  
spr inkle with your chosen toppings.  Freeze for about  10 minutes or unt i l  
so l id.  Break into p ieces,  and serve or store in the f r idge.  
 
 
 


