
Heat 2 cm of water in small pot on low-medium heat and
start making the base while the is water heating.
 
Prepare base : blitz the dry ingredients in food
processor till fine.  Add the wet ingredients and
blitz until well combined, scraping down the sides in
between processing.  Press the base mix into your tray
(no need to line or grease the tray) till flat and even -
around 1 cm thickness.  Place the tray in the freezer to
set.
 
Prepare filling : in a medium glass or metal bowl combine
the cacao powder, coconut oil, maple syrup and salt and
place it on top of the pot of heating water as a ‘double
boiler’.
Use a whisk to keep moving the mixture till it melts and
combines, ensuring the bowl doesn’t get too hot (under
45c to be classed as ‘raw’) and to avoid burning the cacao.  
Add the tahini paste whisking it in till well combined.  Add
the coconut milk slowly whisking till smooth and silky. 
 Pour the filling onto the base layer - carefully place the
tray flat in the freezer and allow to set for 3+ hours or
until the filling is hard.
 
Cut the tart into small squares while it is chilled or keep it
whole and cut as needed. Store in the fridge.  Enjoy xx
 

CHOC MOUSSE TART
______________________________________

This delicious treat is a favourite in my house!  All of these ingredients are actually plant based
staples so they are great to keep in your fridge and pantry to whip this up for yourself or others.  I
share extra info about lots of these ingredients, which types to choose and why, in the 'blog' tab -

just look for this picture.   
 

Preparation: 10 minutes   Cooking time: 5 minutes   Chilling Time: 3 + hours  Needed:  food processor

nourished temple

DRY INGREDIENTS
115g almonds (dry roasted)
40g raw hazelnuts
40g coconut flakes 
25g sunflower seeds
1 ½ tablespoon cacao 
good salt to taste
 
WET INGREDIENTS
1 teaspoon vanilla extract
2 tablespoon maple syrup 
 
FILLING
6 tablespoon maple syrup 
good salt to taste 
4 tablespoon coconut oil
4 slightly heaped tablespoon cacao
4 tablespoon unhulled tahini
310 ml coconut milk
 




