EI‘" Indulge in Savory Splendor: Chi Chi Chocolate’s
|H:| White Chocolate reCharge Bar Recipe

Are you ready to embark on a culinary adventure that transcends ordinary indulgence? Prepare to tantalize your taste buds
with a savory masterpiece infused with the luxurious flavors and revitalizing properties of Chi Chi Chocolate's White
Chocolate reCharge Bar. At Chi Chi Chocolates, we are committed to redefining the art of chocolate-making by infusing
Chinese Herbal Formulas into our decadent creations, offering you a truly unique and nourishing experience.

What sets Chi Chi Chocolate apart from the rest? We take pride in being the pioneers in infusing Chinese Herbal Formulas
into chocolates, combining the richness of chocolate with the wisdom of ancient herbal remedies. Our White Chocolate
reCharge Bar is a testament to this commitment, featuring a harmonious blend of premium white chocolate and traditional
Chinese herbs, including the illustrious Suan Zao Ren.

Let’s delve into the remarkable benefits of Suan Zao Ren and how it works its magic:

Suan Zao Ren, also known as the Chinese date or Ziziphus jujuba, has been cherished in
traditional Chinese medicine for centuries for its soothing and calming properties. Derived
from the seeds of the jujube fruit, Suan Zao Ren is renowned for its ability to promote
relaxation, alleviate stress, and improve sleep quality.

This remarkable herb contains natural compounds that act on the central nervous system,
helping to regulate neurotransmitters and hormones involved in stress and sleep regulation.
Suan Zao Ren is particularly valued for its adaptogenic qualities, meaning it helps the body
adapt to stressors, promoting a sense of calm and balance amidst life’s challenges.

Now, let’s harness the restorative powers of Suan Zao Ren in a sumptuous savory recipe featuring Chi Chi Chocolate’s
White Chocolate reCharge Bar:

Savory Shrimp and Vegetable Stir-Fry with White Chocolate reCharge Bar Sauce

Ingredients: Instructions:

- 1 Chi Chi Chocolate White Chocolate 1. Begin by melting the Chi Chi Chocolate White Chocolate reCharge Bar
reCharge Bar gently in a double boiler or microwave, then set it aside.

- 1 1b shrimp, peeled and deveined 2. In alarge skillet or wok, heat olive oil over medium-high heat. Add the

- 2 tablespoons olive oil minced garlic and ginger, sauting until fragrant.

- 2 cups mixed vegetables {such as bell Add the shrimp to the skillet and cook until pink and opaque, about 2-3
peppers, broccoli, and snap peas), minutes per side. Remove the shrimp from the skillet and set aside.
chopped 4. In the same skillet, add the mixed vegetables and stir-fry until

- 3 cloves garlic, minced crisp-tender.

- 1 tablespoon ginger, minced 5. In a small bowl, whisk together the melted White Chocolate reCharge

- 1/4 cup soy sauce Bar, soy sauce, oyster sauce, rice vinegar, honey, and sesame oil to make the

- 2 tablespoons oyster sauce sauce.

- 1 tablespoon rice vinegar Return the cooked shrimp to the skillet and pour the sauce over the

- 1 tablespoon honey shrimp and vegetables, tossing to coat evenly.

- 1 teaspoon sesame oil 7. Cook for an additional 1-2 minutes, until the sauce has thickened and

- Cooked rice or noodles, for serving everything is heated through.

- Green onions and sesame seeds, for 3. Serve the savory shrimp and vegetable stir-fry over cooked rice or
garnish noodles, garnished with sliced green onions and sesame seeds for atouch of

freshness and crunch.

With each delectable bite of this savory shrimp and vegetable stir-fry, you'll experience the harmonious blend of flavors and
the calming essence of Suan Zao Ren from Chi Chi Chocolate’s White Chocolate reCharge Bar. Elevate your culinary
creations and nourish your body with the extraordinary benefits of Chinese herbal formulas infused in gourmet chocolates.

Ready to embark on your savory journey? Visit Chi Chi Chocolates to indulge in the magic of Chinese herbal formulas
infused in decadent chocolates. Elevate your cooking and wellness journey with Chi Chi Chocolate’s White Chocolate
reCharge Bar today! Bon appetit!



