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Chocolate and Fresh Berry 
Parfait 
Yield: 4 (4oz) portions 

Ingredients 
Onyx: 5 oz 
Cream: 4 oz 
Cream (whipped): 4 oz 
Raspberries: 2 oz 
Strawberries: 2 oz 
Blueberries: 2 oz 
 

Directions 
 Boil cream and pour over Onyx 

coating, mix well and cool to room 
temperature. 

 Whip Cream to medium peak 
consistency. 

 Wash and dry berries. 
 Pour ½oz chocolate mixture, top with 

some berries and whipped cream, 
repeat the process and garnish with 
berries on top. Store in refrigerator 
and serve as needed. 
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Chocolate Covered 
Strawberries with Crispy 
Crunchies 
Yield: 8 portions of 2 strawberries each 

Ingredients 
Strawberries: 1 pt 
Onyx: 4 oz 
Crispy Crepe Crunchies: 2 oz 
 

Directions 
 Wash and dry strawberries. 
 Melt the Onyx in a bowl in a microwave in 20 second intervals to 110°F. 
 Dip each strawberry into Onyx, then dip in the Crispy Crunchies and let 

set on a sheet with parchment paper. 
*Can be refrigerated for 

up to 2 hours or can sit 
out at room temperature 
for up to 4 hours. 
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Chocolate Peanut Butter 
Crunch Bar 
Yield: 6 (1”x3”) rectangles 

Ingredients 
Crispy Crepe Crunchies: 6 oz 
Onyx: 5 oz 
Crunchy peanut butter: 4 oz 
Onyx (coating): 1 oz 
 

Directions 
 Melt the peanut butter and Onyx in the microwave in 20 second intervals 

to 110°F. 
 Once melted, mix in the Crispy Crunchies. 
 Transfer the mixture to a sheet pan lined with parchment paper, form a ½” 

thick rectangle of 6” by 8”. 
 Refrigerate for 15 minutes. 
 Brush both sides with melted Onyx and refrigerate for 10 minutes. 
 Cut into 1”x3” 

rectangles and serve. 
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Chocolate Berry Truffle Tart 
Yield: 24 (2”) tarts 

Ingredients 
Onyx: 2 lbs 
Heavy cream: 1 qt 
Blackberries: 1pt 
Raspberries: 1 pt 
Blueberries: 1 pt 
2” diameter tart shells: 24 
 
Garnish 

- Rainforest Red Cocoa Powder 

 

 

Directions 
 Boil cream and pour over Onyx, mix well and cool to room temperature. 
 Set the tart shells on a sheet pan, fill with ganache, let it set. 
 Once set, place three berries on top of each tart. 
 Dust lightly with 

Rainforest Red Cocoa 
Powder. 
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Chocolate Bread Pudding 
Yield: 4 (4 0z) individual ramekins 

Ingredients 
Bread Pudding  
Milk: 14 oz 
Onyx: 5 oz 
Bread in 1.5” cubes (old but not dry): 5 oz 
Whole (grade A) large eggs: 2  
  
Garnish:  

- Whipped cream or ice cream, or warm dessert sauce. 
- Fresh or dried fruit compote. 

 

 

Directions 
 Whisk egg and milk together. 
 Pour over bread cubes. 
 Melt Onyx to 110°F and stir into 

bread mixture until well 
blended. 

 Pour into pan sprayed ramekin. 
 Bake at 350°F for 12 – 15 

minutes. 
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Blackout Cake 
Yield: ½ sheet pan sized cake of 3 layers, which can be cut into 24 triangular 
pieces. 

Ingredients 
Onyx filling and glaze  
Onyx (melted to 110°F): 2 lbs 
Heavy cream: 16 oz 
Light corn syrup: 1 tbsp 
  
Cake  
Chocolate cake mix: Make three ½ sheets 
 

Directions 
 Use chocolate cake mix to make three ½ sheet pans of chocolate cake. 
 For individual 3” cakes, cut ½ sheet pan-cake layers with 3” round cutter. 

You should get 19 (3” pieces) per ½ sheet pan. 
 Reserve the trimmings and create cake crumbs from them by crumbling 

them lightly with your fingers. 
 Lightly whisk Onyx with heavy cream (and corn syrup) until a pudding like 

consistency is achieved. 
 Pipe or pour onto centers of cake layers, and spread to edge for 1/8” thick 

layer. 
 Stack layers. Refrigerate until firm. 
 Place stacked/filled cake layers on rack over clean sheet pan. 
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Blackout Cake (Continued..) 
 

 Warm filling/glaze gently in microwave or over water bath until desired 
viscosity for glazing. Pour glaze over cakes. Even the top layer of glaze 
with offset spatula. 

 Cover sides of cake with cake crumbs. 
 Serve with ice cream or whipped cream and berries. 

*Note: If you want to slice triangular portions from full or ½ sheets – coat stacked cake 

top with Onyx filling/glaze, coat with cake crumbs, cover with sheet of parchment paper, 
flip cake over onto another sheet pan, coat (bottom, now) top with Onyx filling/glaze, and 
then cover with cake crumbs. Refrigerate well before slicing. Slice 3 x 4 into 12 
rectangles, and then slice each rectangle in ½ diagonally to make 24 triangles. 
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Double Chocolate Crème Pie 
Yield: 43 oz filling, r 12 x 3.5 oz portions, or 9” to 10” diameter tart. 

Ingredients 
Hot or cold pastry cream (prepared as directed): 35 oz 
Onyx: 7 oz 
Rainforest Red Cocoa Powder: 1 oz 
2” (prebaked) tart shells: 12 
 

Directions 
 Warm ½ of milk required for pastry cream to 120°F. 
 Whisk in Rainforest Red Cocoa Powder until dissolved. 
 Add cocoa infused milk to cold milk. 
 Make pastry cream as mix directs. 
 Fold in melted Onyx compound at 120°F. 
 Pour into pie shells/tart shells and chill. 
 Garnish with whipped cream and 

berries.  
 To coat tart shells, melt the Onyx 

and apply with pastry brush to 
interior pie/tart shell and chill. 
*Note: Pies or tarts that will be stored 
filled for more than 1 day, should have 
shell coated with Onyx (as moisture 
barrier) and chilled, prior to filling with 
pudding. 
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Molten Center Chocolate 
Cake 
Yield: 24 (4oz) aluminum soufflé, or 24 – 3” high x 2.5” diameter cakes. 

Ingredients 
Chocolate cake  
Chocolate cake mix: 48 oz prepared mix 
Onyx ganache balls: See below 
Pan sprayed and sugared muffin tins: 24 
  
Onyx ganache balls  
Onyx: 16 oz 
Heavy cream: 8 oz 
 

Directions 
 Melt Onyx to 110°F. 
 Whisk heavy cream at similar temperature. 
 Option 1: pipe/pour into silicone mold with approx. 1oz filled cavities – 1.5” 

high x 3/4” diameter. Freeze. 
 Option 2: Pour 1” deep layer into hotel pan, refrigerate until firm. Using 

1oz scoop, scoop into balls and freeze. 
*Important: balls must be frozen when placed on top of cake batter, just prior to baking. 
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Molten Center Chocolate 
Cake (Continued..) 

 
Directions for Assembly of Chocolate Cake 

 Make cake mix per box directions. 
 Fill pan sprayed and sugar dusted 4oz foil soufflé cups ½ full of cake 

batter. 
 Just before placing into oven, place frozen ganache ball on top center of 

each batter filled mold and immediately bake as directed (350°F for 15 
minutes). 

 Allow cooling, and refrigerating before de-molding. 
 Keep de-molded cakes in refrigerated storage. 
 For service: Warm cake on serving plate in microwave. Serve with ice 

cream, whipped cream or fresh fruit.   
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Crispy Onyx Fruit 
Yield: 16 – 20 (3” x 1.5”) pieces of fruit (1/2 small bananas, 1/8 apple wedges, 
1/6 pear wedges) 

Ingredients 
Onyx: 10 oz 
Crispy Crepe Crunchies: 3 oz 
 

Directions 
 Melt Onyx to 110°F. 
 Dip frozen skewered ½ banana/cheesecake slice or ball/ice cream ball 

into mixture to coat evenly. 
 Dip chocolate covered fruit in Crispy Crepe Crunchies. 
 Place on parchment paper or freezer paper lined sheet pans. 
 Store chilled or frozen, as appropriate. 

*Serving tip: Crispy coated fruit makes a great base for an ice cream split or sundae.  
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S’more Fudge Tart 
Yield: 24 – individual sized 2” tarts 

Ingredients 
Onyx (melted to 110°F): 2 lbs 
Extra large marshmallows: 72 
Heavy cream: 1 qt 
2” (pre-baked) graham tart shells: 24 
 

Directions 
 Boil cream and pour over Onyx, mix well and let it cool to room 

temperature. 
 Set the tart shells on a sheet pan, fill with ganache, let it set up at cool 

room temperature, or under refrigeration. 
 Option 1: Place 3 large marshmallows on top of each tart. Torch 

marshmallows until puffy and golden. 
 Option 2: Place frozen 

tarts under broiler until 
marshmallows are 
puffy and golden. 
Keep at room 
temperature to serve.  
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Chocolate Berry Trifle 
Yield: Approx. 30 – 4oz portions 

Ingredients 
Berry Trifle  
Full sheet chocolate angel food cake (or any 
cake) cut into 1” cubes: 

      1 

Prepared white chocolate mousse: 60 oz 
Fresh berries or fruit compote: 6 pt 
Onyx crunch layer: (below) 
  
Chocolate Crème Filling  
Whole milk: 28 oz 
Hot or cold process pastry cream (prepared as 
directed with Rainforest Red Cocoa Powder): 

35 oz 
 

Onyx:  7 oz 
Rainforest Red Cocoa Powder: Below 
  
Crispy Onyx Layer  
Onyx: 8.5 oz 
Crispy Crepe Crunchies: 3.5 oz 

 

Directions for Berry Trifle 
 Place cake cubes in trifle dish(es). 
 Pour layer of white chocolate mousse on top of cake cubes. 
 Sprinkle layer of berries on top of white chocolate mousse. 
 Set disc of crispy Onyx layer on top of berries. 
 Pour layer of double chocolate crème filling. 
 Top with whipped cream and chocolate shavings. 
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Directions for Double Chocolate Crème Filling 
 Warm ½ of milk required to 120°F (warm to hot). 
 Whisk in Rainforest Red Cocoa Powder until dissolved. 
 Add cocoa infused milk to cold milk. 
 Make pastry cream, prepared as directed. 
 Fold in melted Onyx at 120°F. 
 Pour into shallow ball and cover surface with plastic wrap, puncture plastic 

wrap with multiple holes to allow mixture to cool. Once cooled, refrigerate 
if not using immediately. 

Directions for Crispy Onyx Layer 
 Melt Onyx to 110°F and fold in the Crispy Crepe Crunchies. 
 Pour onto parchment sheet. 
 Place another sheet of parchment on top and spread the mixture evenly 

across the sheet with a plastic scraper to desired thinness. 
 Refrigerate until set. 
 Cut into whatever size shape is 

needed for your desserts. 
 Store well wrapped in refrigerator or 

freezer until needed. 
*Place as layer between mousse or crème 

in a cake, entremets or verrine that will be 
kept/served chilled. Makes approx. 1 sheet 
pan size layer depending upon thickness.  
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Chocolate Yogurt Parfait 
Crumble 
Yield: 24 portions in 3 – 4 oz glasses/dishes 

Ingredients 
Fresh berries: 4 qt 
Granola: 8 cups 
Onyx (melted to 110°F): 4 oz 
Heavy cream, very cold: 2 qt 
Whipped cream stabilizer: 2 tbsp 
Superfine sugar: 2 tbsp 
Low fat or non fat greek yogurt: 16 oz 
 

Directions 
 Place granola in large mixing bowl. 
 Drizzle with melted Onyx. 
 Toss granola to coat lightly. 
 Spread coated granola on sheet pan to set. 
 Keep refrigerated until use. 
 Warm 4 oz of heavy cream to 180°F. Whisk in whipped cream stabilizer 

gently until dissolved. Whisk in sugar until dissolved. 
 Fold in whipped heavy cream. 
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Chocolate Yogurt Parfait 
Crumble (Continued..) 

 
 Pour remainder of cold heavy cream into mixer bowl. With whisk 

attachment on low speed, pour in the warmed cream and stabilizer. 
Increased speed to medium until thickened, and then increase speed and  
whip until soft peaks form. Gently fold in yogurt by hand with rubber 
spatula until incorporated. 

Directions for Assembly 
 Spoon Onyx coated granola into bottom of dessert glass for ¼” layer. 
 Pour/pipe on ½” yogurt mousse layer. 
 Add another Onyx coated granola layer. 
 Pour/pipe another ½” yogurt mousse layer. 
 Top with fresh berries. 
 Keep refrigerated until service. 

*Onyx coated granola layer can be used 
with ice cream.  
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Chocolate and Berry 
Shortcake 
Yield: 12 – approx. 2.5” diameter cupcake portions 

Ingredients 
Chocolate and Berry Shortcake  
Whipped cream: 1 qt 
Fresh Berries: 2 pt 
Chocolate sauce: 1 pt 
Chocolate angel food cake: Split in ½  
  
Chocolate Angel Food Cake  
Angel food cake mix: 15 oz 
Rainforest Red Cocoa Powder: 1.5 oz 
  
Chocolate Sauce  
Onyx (melted to 110°F): 8 oz 
Heavy cream (room temperature): 8 oz 
Light corn syrup: 1 tsp 
 

Directions for Chocolate Angel Food Cake 
 Add Rainforest Red Cocoa Powder to mix and proceed as mix package 

directs. 
 Bake per mix directions (muffin liners, parchment lined ½ sheets or tube 

pan). 
 Cut into slices or cubes for dessert assembly or tube pan-cake can be 

dusted with Rainforest Red Cocoa Powder prior to slicing. 
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Chocolate and Berry 
Shortcake (Continued..) 

Directions for Chocolate Sauce 
 Mix Onyx, heavy cream and corn syrup together. Keep warm (not hot). If 

sauce breaks, remove from warmer, and pour in splash of very cold heavy 
cream. Stir gently with rubber spatula until incorporated. Sauce should 
come back together. 

Directions for Assembly 
 Place ½ split angel food cake on plate. 
 Spoon dollop of whipped cream on cake. 
 Spoon berries over whipped cream. 
 Top with ½ split angel food cake. 
 Top with chocolate sauce. 
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Krispy Chocolate Almond 
Butter Treats 
Yield: 20 – 2” x 1.5” bars 

Ingredients 
Onyx (melted to 110°F): 10.5 oz 
Almond butter: 2.8 oz 
Crisped rice cereal (can use up to 50% 
Crispy Crepe Crunchies if desired): 

3.5 oz 

Directions 
 Melt Onyx to 110°F. 
 Mix room temperature nut butter into the melted Onyx until smooth. 
 Pour crisped rice cereal into a large bowl. 
 Pour Onyx/nut butter mixture over and stir until evenly coated. 
 Spray an 8” square pan with pan spray, and pour mixture into pan, 

(even better if acetate-lined or butcher-paper lined for shiny surface). 
 Place in cool spot or refrigerator until set. 
 Remove pan from refrigerator and allow it to come to room 

temperature before cutting (5x4) into 2” x 1.5” bars. 
*You can substitute up to 50% of the crisped rice cereal with Crispy Crepe Crunchies 

if desired. You can substitute with any nut 
butter. You can also use this mixture as a 
base layer for any chilled dessert (mousse 
cake, no-bake cheese cake, etc.) if you pat 
into a ¼” layer in a pan – can be cut into 
discs if needed for individual size desserts.  
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Cake Truffles 
Yield: 10 cake truffles, recommended serving 2 – 3 truffles. 

Ingredients 
Chocolate cake crumbs (leftover cake broken up): 12 oz 
Onyx ganache/glaze/sauce: 4 oz 
Onyx (melted to 110°F): 4 oz 
Rainforest Red Cocoa Powder: 1 oz 
Extract of your choice for flavoring: 2 tsp 
 

Directions 
 Melt chocolate ganache/sauce/glaze. 
 Mix the melted ganache/sauce/glaze with the cake crumbs (and 

optional flavoring if desired) with a fork, until incorporated, but not too 
dense a texture. 

 Scoop into balls with with 1oz scoop onto parchment lined sheet pan. 
 Refrigerate the balls, when firm, roll between your hands to smooth the 

surface (imperfect is perfect – you want the look of a handmade truffle) 
and return to refrigeration. 

 Melt Onyx to 110°F. 
 Dip the chilled cake balls into the Onyx to coat. 
 Allow to set. 
 Roll the coated cake balls in Rainforest Red 

Cocoa Powder, shake off excess cocoa powder. 
 Keep refrigerated until service, but allow to come 

to room temperature before serving. 


