Sugar Free Chocolates
Ingredients:

Unsweetened Chocolate (100% ground cocoa bean) 3-4 bars

Agave Sweetener- add to taste 

Optional additives: Coconut or almonds
Directions: 

Melt chocolate on low heat and slowly stir in desired amount of Agave.
Stir until it hardens a bit, pour onto cookie sheet and let that sit in fridge or outside for 1 hour. Break into pieces or roll it into balls and put in freezer.
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