Tahini cups with date
coﬀee paste

Ingredients:
• 150gr odourless coconut butter
• 150gr whole tahini
• 230gr pitted dates soaked overnight or in hot water for about
30 mins
• 1 1/3 tsp instant barley drink
• some cacao nibs for garnish - optional
Instructions:
1. Melt the coconut butter together with tahini, to get a liquid "sauce".
2. Use silicon muﬃn cups (22 pieces), to help you take the sweets out easier, or if you don't have any use some
parchment paper as shown in the picture at the bottom of your normal muﬃn tray to help you take them out
easier once they are ready. Pour about 1/2 tbsp of the tahini sauce in the cups, you can see in the picture about
1-2 millimeters high.
3. Put them in the freezer for about 10 mins to let the base set.
4. In the meanwhile, prepare your "coﬀee". Use about 1/3 cup of warm water, you can also use the water in which
the dates soak, and your instant barley drink, mix with a spoon.
5. Blend the dates with the barley drink until you get a smooth paste. You may need to scrape the sides with a
spatula a few times until you do. If your paste is very thick, pour some extra water to thin it.
6. Take the muﬃns cups out of the freezer. Put about 1 tsp of your date paste on tha base you created in each of
them.
7. Pour about another 1/2 tbsp of the tahini sauce over the date paste, make sure they it's evenly used.
8. Top them with some cacao nibs if you like, their taste goes great with them. Put them in the freezer again, for
about 1 hour so the date paste will have time to set also. Enjoy!
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