


CHOC CHIC TAHINI SWIRL 

brownie bites 

beau!Jl 
food .. 

SERVES 12 ✓ GLUTEN-FREE ✓ DAIRY-FREE

1.4 TSP SUGAR/SERVE = 6.3G SUGAR/SERVE 

These brownies are made e.weptionally fudgy with the addition oJ our Choe Chic

Nut Butter, which tastes like nutella, but better! Our nut butters use all natural 

ingredients and are infused with gut-friendly collagen, to help support healthy 

hair, skin and nails. 

INGREDIENTS 

• 1 cup Choe Chic Nut Butter

(or any Beauty Food nut butter)

• 1 teaspoon vanilla extract

• 2 large organic eggs

(or 3 small-medium eggs)

• 1/3 cup coconut sugar

• 1/3 cup cacao powder

• 1 tablespoon coconut flour

• 1/2 teaspoon baking soda

• 1/4 teaspoon fine sea salt

• 50g 85% dark chocolate chips,

roughly chopped

• 2 tablespoons tahini

* NOTES

METHOD 

Preheat the oven to 180°c then line a 8x8" baking dish 

with parchment paper. 

In a large bowl, mix together the Choe Chic Nut Butter, 

vanilla and eggs. Stir together until smooth (this might 

take some good arm work!). Add the coconut sugar 

and stir to combine. 

Add the cacao powder, coconut flour, salt, and baking 

soda. Stir everything together until a batter forms. Add 

in the chocolate chips and fold together. 

Transfer the batter to the prepared lined baking dish. 

Use a spatula to smooth it out evenly along the edges, 

it will be a little thick, but this adds to the fudginess of 

the brownie. Spoon over the tahini and roughly swirl 

into the top brownie batter. 

Bake in the oven for 25 minutes. Remove from the 

oven and allow to cool almost completely, so the 

brownie can firm up slightly, before cutting and 

serving. 

Store these brownies in an airtight container for up to 1 week. 

You can turn this brownie into a pudding by cooking for only 15-20 minutes so the middle is molten chocolate. 

Delicious served with some coconut ice cream! 


