
INGREDIENTS
1 ½ cups dark chocolate chips
1 cup plain, unsalted peanuts
1 cup raisins
½ cup + 1-2 tablespoons shredded
coconut
½ cup pepitas, raw unsalted
Finishing salt

TRAIL MIX CLUSTERS

DIRECTIONS  
Place the peanuts, raisins, pepitas, ½ cups of
the shredded coconut in a medium-sized
mixing bowl.

Either in a double-boiler or in the microwave*,
melt the chocolate chips.

Pour the melted chocolate over the dry mixture
& stir until fully coated. 

Line 2 cookie sheets with parchment paper.
Drop spoonfuls of the mixture onto parchment
paper. Lightly sprinkle finishing salt & desired
amount of shredded coconut onto tops of
clusters.

Refrigerate for 30 minutes to allow the
chocolate to harden. Store in the refrigerator
for up to one week. 

*if microwaving the chocolate - be sure to do so
in a large glass measuring cup with a handle &
do it in 30-second increments so you don’t
burn the chocolate.
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