
 
 

  

waialua chocolate purse 
 
 
 
 
 
 
 
 
 

INGREDIENTS: Waialua Chocolate Brushed Phyllo 
Dough, Vanilla Bean Ice Cream  
 
 
 
 
 
 
 

 

PREPARATION: 
- Phyllo dough is painted with a mixture of butter, 
cocoa powder and wrapped around the filling.  
- The filling is made by combining Original 
Hawaiian Chocolate, sugar, salt, espresso, butter 
and eggs and melting slowly until smooth.  
- The purses are baked until crispy and the center 
is hot and plated atop a Maui coffee caramel.  

• Cocoa nib powder (sugar, cocoa nibs, 
butter, graham cracker crumbs) are sprinkled 
on the plate and a scoop of House-Made 
Tahitian Vanilla Bean Ice Cream.  

 

DROP SPIEL: TBD  
 
 
 
 
 
 
 
 

ALLERGY ALERT: dairy, gluten 

FARMS/SOURCING: TBD 


