
 
 

CHOCOLATE PEANUT BUTTER FAT BOMBS 
(Low carb, dairy free, gluten free) 
 
Prep time: 5 minutes Total time: 60 minutes 

Yield: varies; approximately 24 (depends on your candy mold)  Serving size: 1 fat bomb 

Storage: refrigerator or freezer 

 

Chocolate Ingredients: 

 3 oz (6 tbsp/84.9g) food grade cocoa butter 

 2 oz (4 tbsp/56.7g) unsweetened baker’s chocolate  

 ½ cup (8 tbsp/113.4g) powdered Erythritol based sweetener (try our Sweetener A or Sweetener 

B blend recipe), sifted 

 2/3 cup (10 2/3 tbsp/151.2g) cocoa powder 

 1 tsp (5ml) vanilla extract 

 ½ tsp (2.5ml) chocolate extract 

 ½ tbsp (7.2g) instant coffee 

 Optional: 2 tbsp (28.3g) powdered Splenda or additional powdered erythritol sweetener blend, 

to taste 

 

Peanut Butter Fudge Ingredients:  

 2 oz (4 tbsp/56.7g) food grade cocoa butter 

 4 tbsp (56.7g) unsweetened (natural) peanut butter 

 ½ cup (8 tbsp/113.4g) powdered Erythritol based sweetener (try our Sweetener A or Sweetener 

B blend recipe), sifted 

 Optional: 1.6 oz (3 tbsp/45g) roasted and salted peanuts, finely chopped  

 Optional: 2 tbsp (28g) powdered Splenda or additional powdered erythritol sweetener blend, to 

taste 

 

Chocolate Instructions:   

1. In a small, heavy-bottomed saucepan, place the cocoa butter and unsweetened baker’s 

chocolate.  Turn the stove burner to low; slowly melt the two ingredients together.  (On my 

electric stove, I don’t go any higher in heat than 2. This melting should take about 10-15 

minutes.)  Stir frequently until the cocoa butter is completely melted and the mixture is smooth.   
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2. While the cocoa butter and chocolate are melting, mix the erythritol based sweetener, cocoa 

powder, instant coffee, and optional Splenda in a small bowl.  Sift well.   

3. Slowly stir the sweetened cocoa mixture into the saucepan with the cocoa butter and chocolate.  

Stir until very smooth and creamy.  Make sure there are no lumps, breaking them up with your 

spoon as necessary.   

4. Remove the saucepan from the heat, and stir in the vanilla and chocolate extracts.  Mix until 

creamy and smooth.  

5. Depending on your candy molds, you may want to spoon half the chocolate into the molds, 

pulling chocolate up the sides of the mold to create a chocolate cup.  Silicone molds really are 

the best for this.  If you don’t have silicone molds, you can use parchment paper and line an 8x8 

cake pan and pour half the chocolate into the pan, spreading it evenly.  You may need to repeat 

this step more than once, depending on the size of your molds. 

6. Refrigerate the chocolate in the molds or pan until set.   

 

Peanut Butter Fudge Instructions: 

1. Melt together the cocoa butter and peanut butter in a small, heavy-bottomed saucepan over 

low heat, the same as for the chocolate.  Stir frequently until all of the cocoa butter has melted 

and the mixture is smooth and creamy.   

2. While the cocoa butter and peanut butter are melting, mix the erythritol based sweetener, 

optional chopped peanuts, and optional Splenda in a small bowl.  Sift well.   

3. Slowly stir the erythritol mixture into the saucepan, blending well and breaking up any 

sweetener lumps with the spoon, until the mixture is very smooth aside from the peanuts.   

 

Assembling the Fat Bombs:  

1. Remove the pan with the peanut butter fudge mixture from the heat, and spoon the peanut 

fudge mixture into the candy molds you had previously coated in chocolate and chilled.  Leave a 

little room at the top of each mold, to allow for adding the rest of the melted chocolate on top 

of the firmed up peanut butter mixture, once it’s chilled.  If not using molds, pour all of the 

peanut mixture into the 8x8 cake pan, over the chilled chocolate layer.  Chill until firm.  

2. Once the peanut butter fudge layer is chilled, gently melt the remaining chocolate and stir very 

well until smooth.   

3. Spoon the melted chocolate into the molds, covering the peanut butter fudge completely and 

filling the mold the rest of the way.  Chill until set, then pop the fat bombs out of the molds.   

 

Nutritional information:  Chocolate (1 serving = 1/24 of recipe) 

Calories, 52; protein, 0.8g;  fat, 4.9g;  carbs, 2.3g;  fiber, 1.5g;  NET CARBS: 0.8g 



 
 

Nutritional information:  Peanut Butter Fudge (1 serving = 1/24 of recipe) 

Calories, 46;  protein, 1g;  fat, 4.3g;  carbs, 0.9g;  fiber, 0.3g;  NET CARBS: 0.6g 

 

Nutritional Information: Chocolate Peanut Butter Fat Bombs (1 serving = 1/24 of recipes combined) 

Calories, 98;  protein, 1.8g;  fat, 9.2g;  carbs, 3.2g;  fiber, 1.8g;  NET CARBS: 1.4g 

 


