
Ingredients
•	 1 cup tahini

•	 ¼ cup melted coconut oil

•	 2 tsp maple syrup or agave sweetener 

•	 ½ tsp vanilla

•	 ¼ tsp salt

•	 ¼ cup chocolate chips

Directions
1.	 Line 8x4 inch loaf pan with parchment paper.

2.	 Mix together tahini, coconut oil, maple syrup (or agave 
sweetener), vanilla, and salt.

3.	 Fold in chocolate chips. 

4.	 Pour fudge into the pan. 

5.	 Freeze until firm, about 30 minutes.

No Bake Salted 
Tahini Cookie 
Dough Fudge
Prep Time 
5 minutes
Freeze Time 
30 minutes
Makes
6 servings

Adapted from Ambitious Kitchen


