
 



 

 

2 
Sweet Delights Recipes by Kitchenatics 

 

Introduction 

 

All recipes on this eBook have been tried and tested by the 

Kitchenatics team. We stayed true to our motto to “Make cooking 

easier” and came up with these recipes to help you come up with 

your menu and meal plans. 

Enjoy making sweet treats with your Silicone Chocolate and Candy 

molds!  
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How to Register for Warranty 
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Dark Chocolate Candy 

Prep/cooking time: 30 minutes 
Serving yield: 16 candies   
 
Ingredients List 

Chocolate 

 2 oz. of organic cocoa butter 
 1.5oz. of organic cacao powder 
 2 oz. of vegan IMO syrup 
 1/8 tablespoon of powdered stevia 
extract to taste 
 1 pinch salt which is optional 

Filling 

 1 oz. of coconut butter 
 1/2 tablespoon of softened butter  
 1/2 tablespoon of powdered 
erythritol 
 2 teaspoons of filling of choice like dry berries or whey 

Step by Step 

1. Place a saucepan over medium heat and pour about 1 cup of water. Once 

the water boils, decrease the heat to a simmer then suspend a small to 

medium-sized heat-resistant bowl over the water. Make sure that the bowl 

doesn’t touch the simmering water.  

2. Add the cocoa butter into the bowl and let it melt. Once the butter melts, 

combine the other ingredients for the chocolate. Mix properly until everything 

melts and fully combines. Make sure that water doesn’t enter the bowl. 

3. Next, add stevia to taste and a pinch of salt (optional) to taste. Mix well to 

combine then pour the chocolate mixture into the Kitchenatics Silicone 

Baking, Candy and Chocolate Molds. Make sure you fill the molds halfway. 

Reserve some of the chocolate to keep it warm and runny.  

4. Place the Kitchenatics Silicone Baking, Candy and Chocolate Molds 

into the fridge and let cool for about thirty minutes to set. In the meantime, 

make the filling by placing the coconut butter into a microwave-safe bowl. 

Microwave for about a minute on medium setting until it melts completely. 

  

https://kitchenatics.com/silicone-chocolate-mold/
https://kitchenatics.com/silicone-chocolate-mold/
https://kitchenatics.com/silicone-chocolate-mold/
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5. Next, sprinkle the powdered erythritol and mix well. Add the softened butter 

and mix again to combine. Add your preferred flavor like whey powder or 

ground blueberries then mix the filling properly to combine. Place the prepared 

filling into the fridge for a few minutes to harden. 

6. Take the Kitchenatics Silicone Baking, Candy and Chocolate Molds 

out of the fridge. Use your hand to make smaller bites out of the filling then 

place one bite on each chocolate candy. Pour the reserved chocolate over the 

chocolate silicone molds to fill it up.  

7. Transfer to the fridge and let sit for an additional thirty minutes then take 

the candy out of the silicon molds. Serve.   

NUTRITIONAL CONTENTS  

Calories: 89, Carbohydrates: 9g, Fat: 6g, Cholesterol: 5mg, and Sodium: 
7mg.  

  

https://kitchenatics.com/silicone-chocolate-mold/


 

 

8 
Sweet Delights Recipes by Kitchenatics 

 

Peanut Butter Cups 

Prep/cooking time: 20-30 minutes 

Serving yield: 16 

Ingredients List 

 1 1/2 cups peanut butter (we 

used creamy) 

 1 cup powdered sugar 

 1/2 teaspoon sea salt 

 2 bags of chocolate chips (we 

used semi-sweet) 

 1-2 tablespoons coconut oil 

(optional) 

Step by Step 

1. Using a food processor or a high-speed blender, add the peanut butter, 

powdered sugar, and salt to taste. Blend together then set aside. Place the 

chocolate chips and the coconut oil in a double boiler then melt. 

2. Place a single layer of chocolate at the bottom of the Kitchenatics 

Silicone Baking, Candy and Chocolate Molds then place in the fridge to 

set and harden for a few minutes. Once the chocolate hardens, take it out of 

the fridge then add another layer of chocolate. Use a spoon to pull the 

chocolate to the sides of the silicone mold cavity.  

3. Next, add in a spoonful of the peanut butter mixture into the molds then 

pour the rest of the chocolate on top. Place the mold in the fridge one more 

time and let chill for a few minutes until it hardens. Once it hardens, take the 

peanut butter cups out of the Kitchenatics Silicone Baking, Candy and 

Chocolate Molds then serve.  

 

NUTRITIONAL CONTENTS  

Calories: 54, Carbohydrates: 0g, Protein: 0g, Fat: 5g, Cholesterol: 2mg, and 
fiber 0g. 

 

 

 

 

https://kitchenatics.com/silicone-chocolate-mold/
https://kitchenatics.com/silicone-chocolate-mold/
https://kitchenatics.com/silicone-chocolate-mold/
https://kitchenatics.com/silicone-chocolate-mold/
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Keto Dark Chocolate with Pecans 

Prep/cooking time: 15 minutes 

Serving yield: 21 

Ingredients List 

 1/4 cup of organic extra virgin coconut 

oil  

 1/4 cup of unsalted butter  

 1/4 cup of Extra Dark cocoa 

 3 tablespoons of Erythritol 

 1/16 teaspoon of white stevia powder 

 1/4 cup of finely chopped pecans  

 Vanilla Sea Salt  

 

Step by Step  

1. Place a heavy pan over medium heat, add the coconut oil and butter, and 

then melt. Using a large mixing bowl, add the cocoa, erythritol, and stevia 

then whisk together until the mixture becomes smooth.  

2. Add the nuts into a 12 silicone mold. Sprinkle some salt over each nut in 

the mold then gently pour in the cocoa mixture. Place the silicone mold into 

the freezer and let set for about twenty minutes until it becomes firm. Take 

the chocolate candy out of the Kitchenatics Silicone Baking, Candy and 

Chocolate Molds and serve.  

 

NUTRITIONAL CONTENTS  

Calories: 52, Carbohydrates: 0g, Protein: 0g, Fat: 5g, Cholesterol: 5mg, and 
fiber 0g.  

 

 

  

https://kitchenatics.com/silicone-chocolate-mold/
https://kitchenatics.com/silicone-chocolate-mold/
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Chocolates with Macadamia Delis 

Prep/cooking time: 20 minutes 

Serving yield: 12 

Ingredients List 

 10 tablespoons of Coconut Oil 

 5 tablespoons of Unsweetened 

Cocoa Powder 

 2 g of Granulated Stevia 

 3 tablespoons of coarsely chopped 

Macadamia  

 Coarse Sea Salt to taste  

Step by Step 

1. Place a heavy skillet pan over medium heat. Add the coconut oil and melt. 

Once the oil melts, add the cocoa powder and granulated Stevia. Mix properly 

to combine then take out of the heat. Pour the mixture into the wells of the 

Kitchenatics Silicone Baking, Candy and Chocolate Molds in such a 

way that it is ¾ full. 

2. Place the Kitchenatics Silicone Baking, Candy and Chocolate Molds 

into the refrigerator and let sit for a few minutes until it thickens and gains a 

gel-like consistency.  Add some sprinkles of macadamia nuts into each silicone 

mold, press down to make sure the nuts are evenly distributed throughout the 

mixture then place the mold into the refrigerator to harden.  

3. Once it hardens, take the mold out of the refrigerator, remove the chocolate 

from the mold and place them on a cupcake liner. Let the chocolate candy sit 

at room temperature until it gets a glistening surface.  

4. Sprinkle coarse sea salt on top then serve 

 

NUTRITIONAL CONTENTS  

Calories 120, Total Fat 13g 20%, and Total Carbohydrates 1g 0%.  
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Chocolate Peanut Butter Fat Bombs 

Prep/cooking time: 15 minutes  

Serving yield: 45-50 fat bombs 

Ingredients List 

 ½ cup of organic virgin coconut 

oil  

 ½ cup of natural peanut butter 

or almond butter as desired  

 2-3 Tablespoons of unsweetened 

cocoa powder  

 2-4 tablespoons of Stevia 

 Splash of vanilla extract which is 

optional  

Step by Step 

1. Place a large skillet over low heat. Add the coconut oil and peanut butter 

then melt. Combine the cocoa powder and stevia then stir. Take out of the 

heat then add some vanilla extract. 

2. Next, add the mixture into a spouted cup for easy pouring. Pour into each 

well of a silicon candy mold. Place the mold into the refrigerator or freezer for 

a few minutes until it sets. Once it hardens, take out of the freezer, and 

remove the candy from the mold then serve.   

 

NUTRITIONAL CONTENTS  

Calories: 76, Carbohydrates: 0g, Protein: 0g, Fat: 6g, Cholesterol: 6mg, and 
fiber 0g. 

  



 

 

12 
Sweet Delights Recipes by Kitchenatics 

 

Sugar-free Chocolate Candy Hearts 

 

Prep/cooking time: 5 minutes 

Serving yield: 10 

Ingredients List 

 1 cup of coconut oil  

 1/2 cup of cocoa powder 

 1 teaspoon of vanilla 

 5 drops of liquid Stevia 

Step by Step 

1. Using a large mixing bowl, combine all the ingredients on the list. Mix 

properly until the mixture blends. Pour a small amount into a heart-shaped 

candy mold then place in the freezer to solidify. Once the chocolate solidifies, 

remove from the candy mold and place them in a zip-lock freezer bag for 

storage.  

NUTRITIONAL CONTENTS  

Calories: 205, Carbohydrates: 3.1g, Protein: 0.8g, Fat: 22.2g, and Fiber: 
1.3g  
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Delicious Chocolate Fudge 

Preparation time: 5 minutes 

Serving yield: 16 squares 

Ingredients List 

 1/2 cup of unsweetened cocoa powder 
 1/2 cup of softened coconut oil  
 1/3 cup of unsweetened flaked coconut 
 1/4 cup unsweetened almond milk or 

coconut milk as desired  
 1/4 cup of low carb sweetener 

powdered  
 1 teaspoon of vanilla extract  

Step by Step 

1. Using a food processor or a high-speed 

blender, combine all the ingredients on the list then blend well until smooth.  

Place the mixture into the Kitchenatics Silicone Baking, Candy and 

Chocolate Molds then place in the refrigerator for a few minutes until it 

hardens. Once the fudge solidifies, take out of the silicone mold and enjoy.   

NUTRITIONAL CONTENTS  

Calories 77, Total Fat 8g 12%, Cholesterol 0mg 0%, Total Carbohydrates 2g 
1%, Dietary Fiber 1g 4%, and Protein 0g.  

 

  

https://kitchenatics.com/silicone-chocolate-mold/
https://kitchenatics.com/silicone-chocolate-mold/
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Milk Gummy Candies 

Prep/cooking time: 10 minutes 

Serving yield: 20 candies  

Ingredients List 

 ¼ cup of water 
 3 tablespoons of vegan jelly 
 1 cup of cashew milk or any 

other vegan milk of choice 
 1 teaspoon of turmeric 
 ½ teaspoon of ginger  
 A Pinch of freshly ground black 

pepper 
 A Pinch of cardamom powder 
 2 tablespoons of maple syrup 

Step by Step 

1. Using a large mixing bowl, pour some water and sprinkle the vegan jelly on 

top then set aside. Next, place a saucepan over medium-low heat, add the 

milk and spices and cook for about four to five minutes with regular whisking.  

Turn off the heat, add the maple syrup then mix well to combine.  

2. Gently pour the milk mixture into the bowl containing the water and vegan 

jelly. Whisk until the jelly completely dissolves. Pour the mixture into the 

Kitchenatics Silicone Baking, Candy and Chocolate Molds then place 

in the refrigerator for about three to four hours until it becomes firm. You can 

store the gummies in an airtight container and in the fridge for about a week.   

 

NUTRITIONAL CONTENTS  

Calories: 15, Carbohydrates: 0g, Protein: 2g, Fat: 5g, Cholesterol: 5mg, and 
fiber 0g. 

  

https://kitchenatics.com/silicone-chocolate-mold/
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Keto Cucumber Lime Gummy Snacks 

Prep/cooking time: 10 minutes  

Serving yield: 4  

Ingredients List 

 1 peeled and sliced cucumber  

 15-20 fresh mint leaves or 1 

Tablespoon (3 g) of mint tea 

leaves as desired  

 Juice from 1/2 lime 

 1.5 Tablespoons (10 g) of vegan 

jelly  

 Dash of stevia which is optional  

Step by Step 

1. Using a food processor or a high-speed blender, combine the cucumber, 

mint leaves, lime juice, and stevia then blend until the mixture becomes 

smooth. Strain the mixture then pour the liquid into a small pot.  

2. Place the pot with the liquid over medium heat and let it simmer. Next, add 

in the vegan jelly and cook until it dissolves completely, stirring consistently. 

Pour the mixture into the Kitchenatics Silicone Baking, Candy and 

Chocolate Molds and place in the refrigerator for about two hours.  

3. Take the gummy out of the molds then enjoy.  

 

NUTRITIONAL CONTENTS  

Calories: 10, Sugar: 0 g, Fat: 0 g, Carbohydrates: 0 g, Fiber: 0 g, and 
Protein: 2 g 

 

 

 

 

 

 

 

https://kitchenatics.com/silicone-chocolate-mold/
https://kitchenatics.com/silicone-chocolate-mold/


 

 

16 
Sweet Delights Recipes by Kitchenatics 

 

Coconut-Based Chocolate 

Preparation time: 15 minutes 

Serving yield: 12 bars 

Ingredients List 

 2/3 cup of coconut oil 

 ½ cup of cacao powder 

 1/3 cup of maple syrup 

 A pinch of salt 

 Unsweetened shredded coconut 

Step by Step 

1. Using a mixing pan, pour the coconut oil and maple syrup then mix properly 

until the mixture combines. Add the cacao powder and a pinch of salt to taste. 

Next, add the shredded coconut and mix everything to combine. Pour the 

mixture into the Kitchenatics Silicone Baking, Candy and Chocolate 

Molds then place into the freezer for a few hours until it hardens. Once the 

bars harden, remove from the silicone mold and serve.  

NUTRITIONAL CONTENTS  

Calories 82, Total Fat 6g, Cholesterol 0mg, Total Carbohydrates 3g, Dietary 
Fiber 2g, and Protein 0g. 

  

https://kitchenatics.com/silicone-chocolate-mold/
https://kitchenatics.com/silicone-chocolate-mold/
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Hot Chocolate Bombs 

 

What You Need 

 semi-sphere chocolate molds 
 piping bag 
 thermometer 
 mini marshmallos 
 hot chocolate mix 
 brush 
 good quality chocolate bar 
 sprinkles 
 parchment paper 

Step by Step 

1. Chop the chocolate bar. 

2. Place the chopped chocolate in a microwave-safe dish and heat for 30 seconds. 
Stir with a spatula and move the chocolate to the center to evenly heat it. Place it 
back in the microwave and heat for 15 seconds. Make sure the temperature will not 
exceed 90°F. Repeat for up to 5 times until the chocolate is melted. Do not melt 
your chocolate for more than 15 seconds and make sure to monitor the 
temperature.  

3. Test if your chocolate is tempered. Pour a small amount into parchment paper 
and spread it into a thin layer. Refrigerate for 5 minutes. Take it out and see if it is 
shiny. If it is and snaps loudly when you break it in half, then the chocolate is 
tempered.  

** If the chocolate looks dull, has white residue, or bends when you break it, it's 
not tempered. You may have heated the chocolate too far. To fix this, just add 6 
ounces of chopped chocolate and heat for 5 to 10 seconds. Stir to get it fully 
melted. Test it again using the same process. 

4. Use a brush to "paint" the chocolate in the semi-sphere molds. Make sure to 
apply two coats.  

5. Chill the chocolate spheres for about 5 to 10 minutes then unmold.  

6. Fill half of the molds with hot chocolate and marshmallows.  

7. Cover with the empty chocolate dome and seal with melted chocolate. 

8. Decorate with sprinkles and enjoy!  

 

Reminders: 

Make sure the silicone molds are clean and thoroughly dry to prevent blemishes 
and residue. 
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Simple White Chocolate Hot Cocoa Bombs 

Preparation time: 15 minutes 

Cook time: 2 minutes 

What You Need 

 ½ cup almond bark 

 6 tbsp hot cocoa mix 

 1 tbsp sprinkles 

 1 tbsp crushed peppermint candy 

 1 tbsp miniature marshmallows 

 

Step by Step 

1. Place a plate or baking sheet in the freezer to chill while you prepare the 

molds. 

2. In a microwave safe bowl, melt the almond bark on high for 30 seconds. Stir 

and heat again for 30 seconds until melted.   

3. Use a spoon or brush to coat the insides of the silicone mold. Make sure to 

coat the mold evenly and completely. 

4. Wipe off any excess almond bark along the edges, then pop the mold into 

the freezer for 10-15 minutes. 

5. Remove the chilled plate or baking sheet from the freezer along with the 

chocolate mold. 

6. Gently remove the half-sphere from the mold and set them onto the chilled 

plate or lined baking sheet. This is to prevent them from melting.  

7. Fill three of the bottoms with 2 tablespoons of the hot cocoa mix then add 

the sprinkles, crushed candy, and marshmallows. 

8. Make sure your almond bark or chocolate is still melted (if not heat for 15-20 

seconds again), and pour into a piping bag or Ziploc bag and snip off the 

end. 

9. Top with the second half of the sphere.  

10. Pipe the extra chocolate around the middle of the sphere to seal it and use a 

small spoon if desired to spread flat. 

11. Set aside to dry and wrap for later, or use for a unique cup of hot chocolate. 

12. When ready to serve, place the ball seam side up in the mug and pour piping 

hot but not boiling milk over the top to melt. Stir then serve. 
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Oreo Hot Chocolate Bombs 

Preparation time: 10 minutes 

Cooking time: 20 minutes 

 

What You Need  

 ⅔c + ¼c Wilton Cookies ‘N’ Cream candy melts 

 3.5oz dark chocolate bar (72% cocoa) 

 3 tablespoon brown and white jimmies sprinkles 

 ¼ cup mini marshmallows 

 15 Oreo Mini cookies 

 3 heaping tablespoon hot cocoa mix 

Step by Step 

1. Heat ⅔c cookies ‘n’ cream candy melts in a glass bowl in the microwave for 

30 seconds. Stir well, and continue heating in 30 second intervals until the 

wafers are fully melted and smooth/creamy.  

2. Place the silicone sphere mold on a flat serving tray or baking sheet.  

3. Spoon approximately 1 tablespoon of the melted candy wafers into 1 set of 

silicone molds. Thoroughly coat the inside of the mold with a small silicone 

spatula, brush, or the back of a spoon. Make sure to make the edges a little 

thicker, so that they don’t break when melding together. If the candy is 

pooled at the bottom, spread again to evenly coat all sides, or your sphere 

will be less circular, and more flat on the bottoms from the pooled candy. Let 

set while you temper the chocolate. 

4. Spoon approximately 1 tablespoon of the melted dark chocolate into the 

other set of silicone molds. Follow the same instructions above. 

5. Cool in the refrigerator for 1-2 minutes to set, and then remove. Repeat this 

process again to make a second layer of dark chocolate, again paying special 

attention to the edges. The dark chocolate is much thinner than the candy 

melts, so it's best to do two layers, or your sphere will crack and break when 

removed. Once all molds are fully coated, pop in the refrigerator for 5-10 

minutes for them to set. 
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6. Once set, remove from the refrigerator, and begin slowly pulling the mold 

away from the spheres on the sides first, and then lightly push from the 

bottom to remove them. You can either place them on the serving 

tray/cookie sheet, or I placed them on a piece of parchment paper for the 

next steps. Try to handle them as little as possible to avoid fingerprints, or 

melting. You can also use gloves to reduce marks.  

7. Place two small plates in the microwave and heat for approximately 20 

seconds. Place a dark chocolate sphere open side down onto one plate. 

Twist it a little to get the edges slightly melted, and then immediately flip 

back over and fill with a heaping tablespoon of hot cocoa mix, about 7-8 

marshmallows, and 3 Oreo Mini cookies. Now place the cookies ‘n’ cream 

sphere on the second plate and twist, and once the edges are slightly 

melted, place it on top of the dark chocolate sphere. You can twist them 

slightly to help meld them together. If you have any cracks that didn’t seal, 

heat a spoon in hot water, dry thoroughly, and use it to smooth around the 

seam. 

8. Place the remaining ¼ c of cookies ‘n’ cream candy melts in the microwave, 

and repeat step 1 to fully melt. Once smooth/creamy, dip a spoon in the 

candy melts, and drip back and forth over the hot cocoa bombs. Immediately 

add brown and white sprinkles. Press the sprinkles lightly to ensure they are 

attached. Place one Oreo mini flat on top of the cocoa bomb. You may need 

to add a little more of the melted candy in order to attach the cookie. Dip 

another Oreo mini into the candy melt, and place it standing up beside the 

flat Oreo. Let set for 2-3 minutes. Ready to serve! 

 



 

 

21 
Sweet Delights Recipes by Kitchenatics 

 

 
We Make Cooking Easier! 

 


