
F R U I T Y  F R E E Z E R  F U D G E
P R E P  T I M E :  1 0  M I N S  P L U S  S E T T I N G  T I M E

V e g a n  f r o z e n  f r u i t y  f r e e z e r  f u d g e ,  m a d e  w i t h  f o u r
i n g r e d i e n t s .  T h e s e  t a s t y  b i t e s  c a n  b e  e a t e n  s t r a i g h t
o u t  o f  t h e  f r e e z e r  o r  l e f t  o u t  f o r  a  b i t  b e f o r e
c o n s u m i n g .

Ingredients:

3 cups frozen fruit of your

choice (we used mixed berries)

1 cup almond or cashew butter

3 Tbsp maple syrup

3 Tbsp coconut oil, melted

Instructions:

1.Blitz all the ingredients in a food processor or blender until

smooth, scraping down the sides as necessary.

2.Transfer into a lined square tin and place in the freezer for a few

hours or until set.

3.Slice as desired.

4.Store in an airtight container in the freezer for up to 3 weeks.

Top tip: Sprinkle toasted thread coconut or coarse sea salt on the top

of your freezer fudge for crunch and a new flavour combo.

 Enjoy!

 Serves 36


