
15 min

350°F

n/a

 1. Preheat oven to 350°F (175°C) and line a 
    rimmed baking sheet with parchment.

 2. Melt chopped chocolate with butter over 
    barely simmering water, stirring until smooth. 
    (Microwave option: 10-second bursts, stirring 
    between each.)

 3. Off heat, stir in brown sugar, then cocoa 
    powder, flour, and a pinch of salt until the 
    mixture looks dry and crumbly—not smooth.

 4. Crumble the mixture evenly over the lined 
    sheet in small clumps.

 5. Bake on the middle rack for 15 minutes, 
    stirring at 7–8 minutes to break up pieces and 
    dry evenly.

 6. Remove when crumbs feel like damp sand; 
    they will firm as they cool.

 7. Cool completely on the pan. Use as a topping 
    or transfer to an airtight container; refrigerate 
    if holding. Can also be used as a crumb for pie 
    crusts.

• 2 oz (57g) Bittersweet 

   Chocolate, chopped

• 6 tablespoons (85g) Butter

• ½ cup packed or 3.5 oz (99g) 

   Dark Brown Sugar 

• ⅓ cup or 1 oz (28g) 

   Unsweetened Coca Powder

• 1 cup or 5 oz (142g) AP Flour

• ¼ teaspoon (1.4g) Table Salt

INGREDIENTS: INSTRUCTIONS:

 Chocolate Soil
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Crisp cocoa crumble to finish scoops of ice cream, 
add texture to cakes, or anchor a tart.



Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!

NOTES:

 INSTRUCTIONS (CONTINUED)


