Chocolate Dipped Bananas
Ingredients: 
3 bananas, cut into 1 inch pieces
3 oz organic dark chocolate 
2 Tablespoons organic coconut oil

Toothpicks or pretzel sticks

Preparation:

1. Place sliced bananas (standing on their edges) in the freezer for 1.5 hours. While bananas are cooling…

2. Melt chocolate and coconut oil in a double boiler on lowest possible heat. Stir regularly to keep chocolate from clumping (DO NOT OVERHEAT).
3. Once it is fully melted, remove from heat and set aside until bananas are ready.

4. Remove bananas from freezer and place toothpick or (gluten-free pretzel stick) in the center of each slice. Dip each piece in the chocolate and cover well. 

5. Place back on the plate (covered with parchment paper) and then back in the freezer until ready to enjoy (at least 2 more hours so the bananas will be thoroughly frozen). 

You can add nuts, shredded coconut or dried fruit to this basic recipe and create dozens of variations!

Enjoy!

