
 

ñCould it really be possible for you to have rich, dark 
chocolate cups, candy bars and truffles with sweet gooey 
fillingsé That are packed with nutrients, antioxidants and 
ñsuperfoods òé That will not only satisfy health conscious 
eaters , but even the most  hard - core junk food addicts ?ò  

 

 

The answer is YESé We at Coracao  Confections  are a new kind of 
chocolate company that wants to give you guilt - free chocolate 

indulgence that REALLY satisfies youé  
Down to your deep inner coreé Not only because our chocolates 

taste so good, but also because they are so extraordinarily good for 
you.  

 

  

 

Personal message from: Daniel & Matthew, founders of Coracao 
Confections  
 

Dear  Chocolate Lover , 
 

Have you or anyone you know ever tried to eat healthier food, but couldnôt 

keep it up because it was so bland, boring, and a MASSIVE sacrifice of 

pleasure ? We sure have, and thatôs what inspired us to create Coracao 
Confections .  
 

We LOVE good food and good chocolate ! We became inspired to eat more 
RAW, MINERAL RICH foods after exp eriencing the clarity and energy  it 

brought us first -hand. But ALL the good intentions in the world couldnôt keep 
us from still craving those ñsinfully satisfying ò junk foods from our pasté 
 

After going on long roller -coaster rides of eating healthily, the n giving in to 
the urge and binging on sweet junk food, we finally decided enough is 

enough and it was time to find a solution once and for allé 
 

Here's What We Didé 
 

After about five years of working in the raw food industry, reading books, 
taking classes , teaching classes, going to cutting edge,  raw ñsuperfood ò 

seminars, and  TONS of  experimenting we finally hit the JACKPOT 
and  developed  our line of signature chocolates.  Now you couldn't pay us to 



eat  sugary, junk food chocolatesé No more violent cravings for BAD 

sweets é EVER.  
 

Whatôs The Secret ? 
 

FIRST we use the freshest, highest quality chocolate ingredients available 
from around the world to make the best tasting, most satisfying chocolates 

possible: Plump,  sun cured Balinese vanilla beans, literally b ursting with 
flavor. Raw cacao from the lush, tropical jungles of South America, with 

deep tones as complex and abundant as the rain forest ecosystem itself. The 
purest, most mineral rich salt on earth that has made a 250 million year 

long journey, and car ries with it a whopping 84 different minerals ! And of 
course only the most saintly, wholesome, unprocessed, low glycemic 

sweeteners in the world. We are the only chocolate company on Earth (that 
we know of) using coconut sugaré Made from the nectar of the flower bud 

from the blossoming coconut tree.   
 

We combine these rare, unrivaled, potent, healthy and obscenely flavorful 

ingredients with our long lost love for junk food, to make ñsinfully satisfyingò 

chocolates like no otheré  
 

Our Pure Chocolates DO NOT  EVER  Contain Any of These ñcommon 

chocolate ò Ingredients! 
 

Milk, hydrolysed milk protein, skimmed milk powder, lactose, de -mineralized  

whey powder, butter, cream, wheat or gluten, hydrogenated fats, corn 

syrup, soy lecithin, vanillin (artificial vanilla f lavoring), refined sugar, sodium 

chloride (bleached,  refined  and de -mineralized  salt ),  sulfur dioxide 

(preservative), Potassium Metabisulphite  (preservative),  FD&C Yellow no. 6 

*E10 , FD&C Yellow no. 5 *E102 , FD&C Red no. 3 *E127 , FD&C Red no. 40 

*E129 , FD&C green no. 3 *E143 , FD&C Blue no. 1 *E133 , FD&C Blue no. 2 

*E132  (artificial food colorings ), polyglycerol polyricinoleate or PGPR,  

ammonium phosph atide or YN, mono -diglycerides  or sorbitan tri stearates  

(stabilizers) .  

 

 

 

 

What Makes Our Chocolates So He althyé? 
 

Our chocolate creations are LOW GLYCEMIC , mostly RAW and are PACKED 
with the most potent SUPERFOODS in the world !  Raw, organic foods contain 



enormous amounts of NUTRIENTS  that are simply not found in conventional, 

cooked foods. Our r aw , less proce ssed  chocolate is brimming with nutrient s 
and Polyphenol  Antioxidants .  

 
 

There Are Cheaper Chocolates Out There, So Why Should You Buy 

Oursé?  
 

Our Chocolates are made with 100% nutrient rich ingredients AND  NOT just  

cheap, addictive fillersé Which means  they TRULY satisfy your bodyé 
Instead of triggering blood sugar spikes, leaving you tired, lethargic and with 

those evil cravings soon after. Most chocolates are nutrient poor, which 
means your body IS NOT getting properly nourished. When your body is 

mal nourished it can cause intense cravings for more and more food until it is 
nourished with the proper nutrients it REALLY needs  

 
For example, one ounce of cacao contains over 300% 

percent of your daily USRDA iron needs!  

Our chocolate is 81% raw dark chocol ate. That means 
81% percent of the ingredients in our chocolate (by 

weight) are from raw cacao. Compare that to an 
average milk chocolate bar thatôs only 15-20% actual 

chocolate (made with cooked, highly processed and much of the time poor 
quality, cheap c acao beans).  

 
Coracao Confections chocolates will not only create a REAL PARTY for your 

taste buds, but will truly satisfy your body on a deep physical level. Your 
satisfaction will rise to new heights!  

 
We strive to make o ur ñhealthyò chocolates taste so good,  that you  will 

never  feel tempted to touch poor quality, generic chocolate EVER againé  
 



If like us, you are someone who wants to live healthier, while still enjoying 

your life to the max,  than Coracao Confections will completely revolutionize 
your relationship to ñsweetsò. Coracao is also great for vegan s, diabetics, 

and those with  wh eat and dairy sensitivities.  
 

For  all of us who  want to get rid  of  those evil cravings for BAD sweetsé Now 
there is FINALLY a truly nutritious chocolate that does NOT taste healthy!  
 

 

 
 

The Difference Is In The Ingredientsé 
 

 

   We love sneaking  SUPERFOODS into your chocolateé. 

 
 

 
 

 
 

 

 
 

 
Superfoods  are wonder - foods that  contain astronomical amounts of 

nutrients and have unique properties when compared with ñordinaryò foods. 
These are special, medicinal, natural plant foods coming from around the 

world that NOURISH, DETOXIFY, REJUVENATE , and more! We love to 
compliment our chocolate with delicious and powerful superfoods . 

 
 

 
 

 



Raw Cacao  

 
Cacao i s the seed of a tropica l fruit, is 

the source of all chocolate and is one 
of the most nutritious superfoods in 

the world. This is the most complex 
food substance known to man, 

containing over 2,000 chemical 
constituents! RAW CACAO offers a wide 

array of health benefits -  includin g a 
mega dose of ANTIOXIDANTS (more 

than red wine, green tea and 
blueberries), Magnesium, Chromium, 

B-vitamins, Zinc, Iron and of course all 
the ñhappy brainò chemicals that make 

us feel so good -  Including Anandamide 

(ñthe bliss chemicalò) and 
Phenethylami ne or PEA (ñthe love 

chemicalò).  Our 
chocolate has been 

minimally processed at 
ULTRA-LOW 

temperatures to ensure 
that the astounding nutrient spectrum has not been 

diminished. Regular chocolate uses cacao beans that have 
been cooked , and highly processed .  

Another reason to feel great about eating chocolate is that 
cacao trees help protect the worldôs rainforests. How you 

ask? Cacao trees grow best under rainforest cover, which 
means buying cacao and chocolate (from sources you TRULY 

trust, like us -  Who buy  certified organic cacao beans from 

farmers that are fairly paid) gives small farmers  a 
sustainable income and incentive to preserve the rainforest. Remember that 

next time you have a delicious piece of organic dark chocolate slowly melting 
in your mouth.  Helping preserve the rainforest is as easy as eating 

chocolate.   
 

 



Coconut Sugar  
  

Coconut sugar is  another amazing gift from the 
coconut tree, and we are proud to be the first on the 

chocolate market to use , and promote this 
sensational ingredient.  Made from the flower nectar 

of the blossoming coconut tree -  The sweet nectar 
that bleeds from the coconut blossom is kettle boiled 

over an open hearth flame and as it evaporates it 
transforms into a sweet, thick, buttery paste, which 

is then ladled into c oconut shell molds to cool. The 
flavor of this sweetener has delicious caramel, 

toasted coconut, 
and floral 

nuances. Although it is not raw, coconut 
sugar is minimally processed, contains a 

surprising amount of nutrients, and is 

low -glycemic ( even lower th an agave 
nectar , which is another  amazing  low -

glycemic  sweetener).  
 

  

 

 
 

 
 

 
 

 
 

                          Hempseeds  
 

Hemp has been harvested for the last 12,000 years. 
Contrary to the mainstream belief that all the 

marijuana plant does is make hippies , stoners , and 

teenagers high, hungry and underproductive -  Hemp 
is a different variety  of cannabis with only trace 



amounts of THC (under 1%) and is actually an astoundingly useful plant. 

The hempseed is about 80% essential fatty 
acids by weight, and is one of  the most 

complete sources of seed based protein in the 
world. It can also be used for lots of other cool 

things like fabric for eco friendly tie -dye shirts, 
rope, fuel, natural weed control (seriously -  look 

it up on wikipedia), and could be used as a 
supe r fast growing alternative for paper 

products, inks, bio fuels and a plethora of other 
industrial uses. Popular Mechanics estimated 

that 25,000 
environmentally 

friendly products could be made from hemp. 
So join your 12,000 years of ancestors   and 

jump on the hemp bandwagon. Youôll be 

happy you did.  
 

 
 

 
 

 
Himalayan Crystal Salt  

 
 

 
 

 
 

 

 
 

 
 

Himalayan crystal salt is generally considered to be the best salt in the 
world. It has been pressure compressed and crystallized over 250 million 

years in the foothills  of the Himalayan mountains. It contains ALL 84+ 



minerals in perfect ionic colloidal 

form and in PERFECT BALANCE. 
Aside from being one of the most 

nutritious salts on the planet,  it 
just makes everything taste  

better.  
 

 

 

 
 

 
 

Real Vanilla Bean  
 

Whole van illa bean is  the only kind of vanilla to use when you want 

the most profound flavor. Vanilla beans come from a type of orchid 
called vanilla  planifolia , which is the only orchid that produces an 

edible fruit.  This ñvanilla orchidò can 

grow on cacao trees!  Vanilla truly 
has an APHRODISIAC type of magic 

with chocolate. You are getting the 
most plump, flavorful, fresh scraped 

vanilla beans available in every 
item we make. No alcohol extracts 

or flavorings.  
 

 

 

 
 

 
 

 
 

 
 

 

 
 

 
 

 
 


