Pandora’s Healthy Chocolate Nachos



4 servings

These “nachos” make a festive party dessert for the holidays.  They’re yummy, easy and fun, and more nutritious than many of the holiday standards.

12 Food Should Taste Good Chocolate Chips (These are tortilla-style chips that have added cocoa.  They are not at all like semisweet chips and are not sweet.)  Or your favorite tortilla chips.

Pandora’s Miracle Low-Fat Sauce (Recipe below)*

12 mini marshmallows

2 oz. pecans, almonds, pistachios &/or walnuts, coarsely chopped

2 oz. dried cherries, blueberries, cranberries, or whatever dried fruit you like.  You may even use dates.

1 oz. white chocolate, grated

Arrange the chips on a microwaveable plate.  Put a half teaspoonful of sauce on each chip then arrange some dried fruit and nuts on each chip.  Add a marshmallow to each chip and sprinkle grated white chocolate over all.  Microwave for just 10 to 15 seconds, or heat them under a broiler for about a minute, just to puff up the marshmallows.  In either case, watch carefully to make sure the marshmallows don’t explode or get over browned.   Serve immediately

*Recipe from page 80 of  Eat (More)Chocolate - Lose Weight (Anyway): The Chocoholic's Survival Guide and Practical Handbook
Pandora’s Miracle Low-Fat Sauce

1/2 cup organic cocoa 

1/2 cup sugar

Pinch of salt

2/3 cup enriched rice milk

1 teaspoon vanilla

4 ounces bittersweet chocolate (65 to 85%) (Use darker chocolate for adults, sweeter for kids.)

Chop chocolate into small pieces and set aside. 

In a small, heavy-duty saucepan, stir together cocoa, sugar, and salt until the lumps are out and it is smooth. Stir in rice milk and bring to a boil over medium heat. Reduce heat to low, and stir and simmer for about 1 minute. Remove from heat.

Stir chopped chocolate and vanilla into cocoa mixture until smooth and pour into jar. 

Refrigerate until firm and spreadable. This is great on wholegrain bread or toast. And it makes a fabulous peanut butter and chocolate sandwich.

Makes about 12 ounces. Serving size 1 tablespoon (1/2 ounce) 

Calories (per serving) 49, fat 2 grams, protein 0.4 grams, carbohydrates 9 grams, sodium 29 mg.
