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You Will Need:
Base layer
1/2 cup raw cashews, walnuts or macadamias (if have a food processor)
1/2 cup almond meal (or 1 cup if not using nuts above)
3 tablespoons coconut oil
1 tablespoon sweetener
OPTIONAL: 5 dates
Equipment:
* Food processor
*Mixing bowl
*Measuring spoons
*Baking tin/tray

Coconut layer
1/4 cup coconut oil, melted
1 cup coconut milk
1-2 tablespoons sweetener
1 teaspoon vanilla extract
3 cups shredded or desiccated coconut 
Salt

Chocolate Layer
1/3 cup coconut oil or cacao butter
1-2 tablespoons sweetener
1/2 cup cacao powder
Pinch of salt

1. Process the nuts, coconut oil & sweetener in a food processor until they form a fine and sticky mixture . Press into a baking tray and place in the freezer while you make the coconut layer.
2. With your your shredded coconut in a bowl, stir in all the other ingredients from the coconut layer until well combined. Pour over the base and place back into the freezer while you make the chocolate layer.
3. Melt the cacao butter/coconut oil on a low heat. Stir in cacao powder, sweetener and salt. Pour the chocolate on top of the coconut layer, making sure it is evenly spread. Place tray back into the freezer and let it set completely for at least 1 hour. 
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