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 “Figues d’amour”  

(Chocolate covered Figs) 

Category: Healthy Snack / Dessert 

Time: 10 minutes 

Servings: 2 

 

 

Ingredients 

 ½ cup of dark chocolate - or different to taste 
 

 2 ripe figs 
 

 1 tsp of coconut oil (optional)  

Procedure 

Slowly melt the chocolate in a double boiler (or microwave oven), add 

coconut oil and mix with a spoon until homogeneous. Wash your figs and 

use the same spoon to cover half or more of them with chocolate. Place in 

the fridge for at least one hour. Enjoy as soon as taken out! 

Note - The coconut oil will help the chocolate become hard and hold better when the figs are taken out of the 

fridge. - That will not work if you live a super hot country though - 


