
 
 Pomegranate No-Bake  

Chocolate Tart 
 

Serves:       Prep Time:  Cook Time: 
                

 

Ingredients: 
 
½ Cup Crofter’s Organic 
Premium Pomegranate 
Power Fruit Spread 
 
2 Cups Almond Flour 
 
¼ Cup Cocoa Powder 
 
½ Cup Coconut Oil (Melted)  
 
2 Tbsp Raw Honey 
 
½ Tsp Kosher Salt 
 
½ Cup Full Fat Coconut Milk 
 
1 Cup Dark Chocolate 
(Chopped) 
 
½ Cup Pomegranate Arils 
 

Directions: 
 
1. Lightly grease an 8” tart pan with removable bottom with melted coconut 

oil (1-2 Tbsp should do). Make sure to get it evenly spread out across the 
entire pan and into the edges of the pan.  
 

2. In a medium mixing bowl, combine the flour, cacao powder, melted 
coconut oil, honey, and salt. Mix well. Scoop this mixture into the prepared 
pan, firmly press it down into the bottom and up the sides with your hands. 
Place in fridge to keep cool.  
 

3. In a medium sauce pot, combine the full-fat coconut milk with the Crofter’s 
Organic Premium Pomegranate Power Fruit Spread. Whisk together. Bring 
this to a light boil and then add in the dark chocolate. Lightly stir until the 
chocolate is completely melted into a smooth mixture.  
 

4. Pour the pomegranate chocolate mixture into the prepared crust and 
allow to cool for a few minutes. Once slightly cooled, top the chocolate 
tart with fresh pomegranate arils.  
 

5. Place the tart back into the fridge for about an hour to completely set. 
Remove when ready to serve, enjoy! 
 
 

Dairy free   gluten free   Vegetarian 

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