
In need of a sweet treat that won’t set you on a guilt trip?  This fudge is so scrummy you’ll find it 
hard to believe it’s so healthy. Rich in protein, essential fats and with no added sugar, this makes a 
wonderful treat for the whole family. Using the Essential Tahini, Chocolate Drops and nutritious 
protein-rich nuts, this is simple to prepare and absolutely delicious. You can also serve it frozen; cut 
into little squares and place in the freezer for 3-4 hours to harden. It’s ideal for spoiling yourself - 
and others - at Christmas. 
Suitable for Vegetarians & Vegans, Gluten-Free, Wheat-Free, Soy-Free, Dairy-Free, Egg-Free, Sugar-Free 

Chocolate Tahini Fudge



Christine Bailey is a well known Nutritionist, Coach, 
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