
Let me entertain you!

Chocolate & Strawberries
Forget the sugar-dusted strawberries swimming
in cream, in the middle of summer! 
Our favourite is Blakes Organic Chocolate -
covered or dipped strawberries. Remember at
the end of the summer you can pick blackberries
and elderberries in the hedgerows and use these
instead of strawberries.

I N G R E D I E N T S

12 large, ripe red strawberries (with stems on).

300g (two bars) Blakes Organic Extra Dark Chocolate.

Put the chocolate into a heatproof bowl over a pot of steaming
water (not boiling water).

Remove from the heat when it’s all melted.

Dip the strawberries one at a time into the chocolate.

Lay the strawberries on a nonstick parchment paper, and
then refrigerate until the chocolate sets.

Eat them all together and start all over again!

B l a k e s  O r g a n i c  C h o c o l a t e  R a n g e

There are eight varieties at present, in the range, with
a minimum of 38% pure cocoa. There is luscious Milk
Chocolate, Milk with Coconut Filling, with Orange Filling
and with Whole Hazelnuts. Completing the Milk
chocolate range is Praline Chocolate. Delectable Dark
Truffle Chocolate with Cocoa Nibs, Dark Chocolate with
Chopped Almonds, both contain 55% cocoa and the
sensuous Extra Dark Chocolate, boasts71% cocoa content.


