
Dietary: DF, GF, EF, NF
Allergens: /

Age group: 12 months+
Mealtime: Festive snacks
Di�culty level: Beginner

Serves: 16
Prep: 30 mins (+ 20-25 mins for 

gummies to set in freezer)

Healthier Rocky Road
with Marshmallow

Gummies

Rating:



HEALTHIER 
ROCKY ROAD
WITH 
MARSHMALLOW 
GUMMIES

Method
To make marshmallow gummies:
1. In a small bowl, blend gelatine powder with water 

and allow to set into a thick gel. 
2.  In a small saucepan, add coconut cream, maple 

syrup and vanilla extract and heat over medium to 
low heat.

3.  Add in the gelatine mixture and stir using a spoon. 
4.  Blend well until the gelatine has dissolved into the 

mixture.
5.  Pour the mixture into a loaf tin. 
6.  Place in the fridge and allow to set or place in the
     freezer for 20-25 mins to �rm quickly.

To make the rocky road:
1.  Prepare a 25x25cm baking dish with baking paper. 
2.  Place apricots, pumpkin seeds, goji berries and 

coconut �akes in a large bowl and mix together 
using a spoon. 

3.  Slice the gummies into medium-sized squares and 
place into the baking dish - you can use as many or 
as little marshmallows as you like. 

4.  In a medium-sized saucepan, add the chocolate and 
allow to slowly melt over medium to low heat.

5.  Add coconut oil and vanilla extract and stir well 
using a spoon or spatula. 

6.  Take o� the heat and pour chocolate mixture into 
the bowl with seeds and dried fruit. Blend together 
well.

7.  Pour the mixture into the baking dish on top of the 
gummies (they will start to melt, this is ok).

8.  Top with desiccated coconut (optional). 
9.  Place in the fridge and allow to set for at least 20 

mins or until �rm.

Storing leftovers:  Store in an airtight container in 
the fridge for up to 14 days or in the freezer for up to 
4 months.

Prep tips: To reduce prep time, prep the gummies 
the day before.

Easy ingredient swaps: Swap seeds and dried fruit 
for seeds and unsweetened dried fruit of choice.

Tips

Ingredients
Marshmallow gummies:

• 3 tbsp (30g) gelatine powder

• ½ cup (125ml) �ltered water

• 1 cup (250ml) coconut cream

• ¼ cup (60ml) maple syrup 

• 1 tsp (5ml) vanilla extract 

Rocky road: 

• ¾ cup (100g) dried apricots
  (sulphur-free), �nely diced 

• ½ cup (70g) pumpkin seeds 

• ¼ cup (25g) goji berries  

• 1 cup (70g) coconut �akes 

• 540g dark chocolate (>70%), 
   roughly chopped 

• 1/3 cup (80ml) coconut oil 

• 1 tsp (5ml) vanilla extract  

• 2 tbsp (15g) desiccated coconut, 
  to sprinkle on top (optional) 
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