
 
 Four Fruit  

Chocolate Lava Cakes      

Serves:       Prep Time:  Cook Time: 
                

 

Ingredients: 
 
4 Tbsp Crofter’s Organic 
Premium Four Fruit Fruit 
Spread 
 
¼ Cup Coconut Sugar  
 
1 Large Egg + 1 Egg Yolk 
 
2 Tsp Vanilla Extract 
 
1/8 Tsp Kosher Salt 
 
2/3 Cup Semi-Sweet 
Chocolate Chips  
 
3 Tbsp Coconut Oil 
 
3 Tbsp All Purpose Flour 
 

Directions: 
 
1. Preheat the oven to 350°F and generously coat 2 ramekins with coconut oil 

or cooking spray. Set aside. Scoop out two separate dollops of 2 Tbsp worth 
of Crofter’s Organic Premium Four Fruit Fruit Spread onto a baking sheet 
with parchment paper and place in the freezer to freeze. About 30 
minutes. 
 

2. In a medium sized bowl, combine the coconut sugar, eggs, vanilla extract, 
and salt. Mix together with a whisk until combined.  Set sugar mixture aside. 
In a small sauce pot, combine the chocolate chips and coconut oil and 
melt over low heat stirring constantly until smooth.  
 

3. Add the melted chocolate to the sugar mixture and mix until just 
combined. Now add the flour and fold it in until just mixed. Careful not to 
over mix! Scoop a little less than ¼ Cup of the batter and place it into the 
prepared ramekins. Remove the dollops of Crofter’s Organic Premium Four 
Fruit Fruit Spread from the freezer and place in the center of the ramekin. 
 

4. Divide the remaining batter amongst the 2 ramekins to cover the dollops of 
fruit spread. Place in the oven to bake for 30 minutes or until the cake is 
baked through.  
 

5. Remove the cakes from the oven and allow to slightly cool before 
removing them from the ramekins. Once removed, serve immediately and 
top with a scoop of vanilla ice cream. Enjoy!    
 
 
 
 

Vegetarian 
 

 Recipe courtesy of Crofter’s Organic https://croftersorganic.com/recipes/              
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