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Enjoy three Middle
East-inspired sweet treats
made with

with Turkish coffee and cocoa
cardamom dust

with Lebanese tahini and
salted sesame sugar

with Emirati dates and
coconut date caramel

@NAKSHACOLLECTIONS
#EATEXTRAORDINARY
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Tahini is an essential
ingredient in any Levantine pantry — and
nowhere more so than in Lebanon. These milk
chocolate blondies made with tahini and
sesame sugar are both savoury and sweet, like

twinkle like stars in the mountains. .

MAKES 12 SQUARES | TIME 45 MINS

KIT INCLUDES:

I Lebanese tahini

& premium milk O 1large egg
chocolate chunks

7 sugar mix

I flour mix

I topping: salted sesame

YOU NEED TO ADD:
2 110g unsalfed butter

EQUIPMENT YOU NEED:
medium-sized baking fin
(approx. 8x8 inches)

sugar wooden spoon or
1 easy recipe card electric beater

D baking paper
Z) mixing bowl

KEY FLAVOURS: TAHINI, MILK CHOCOLATE, SEA SALT

ABOUT OUR
ARTWORK
This original hand-drawn art
by Egyptian artist Engie made in
Ezeldin shows the Raouche small
batches 7 24751 I 35798 3

rocks of Beirut

BOX AND
RECIPE CARD Recycle

INNER PACKAGING
see individual pack

stories and more.
nakshacollections.com

We are working hard to make
our packaging 100% recyclable
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Lebanon itself: an ancient land where villages -
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Nutrition information

(serving ize 57g) per 100g per 57g

Energy 1950kJ/465kcal  1111kJ/265kcal
Pt w9 g
of which Saturates 5.79 3.3g
Carbohydrate 60g 34g
of which Sugars 41g 24g
Protein 9.1g 5.2g9
Salt 0.60g 0.34g

Ingredients: all purpose flour (plain wheat flour),
white sugar (23%), tahini paste [sesame] (22%),
couverture milk chocolate [chocolate couverture,
cocoa butter, whole powdered milk, cocoa
beans, sugar, emulsifier: soya lecithin, natural
vanilla] (19%), brown sugar (8%), sesame seeds
(2%), baking powder, salt (0.5%)

For allergens, please see ingredients in bold and
underlined

Free from artificial flavours, preservatives, colours
and sweeteners

Made in England

Naksha Collective Litd

Atlas Chambers, 33 West Street
Brighton, East Sussex, BN1 2RE
United Kingdom
hello@nakshacollections.com
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BAKING KITS

NAKSHA

curated with

LIDIJAS KITCHEN

Milk Chocolate

Blondies
with Lebanese Tahini

AND A SPRINKLE OF SALTED SESAME SUGAR

Just add butter

Makes 12 squares
and an egg

in 45 minutes
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Open the kit and prepare
your butter and egg

Follow the easy recipe card

Enjoy a delicious
home-baked treat inspired
by authentic Lebanese
flavours

Store in a cool, dry place away from direct sunlight.

Once inner packs are opened, refrigerate wet products

and consume within 3 days and dry products within 30 days

Use by best before date on the pack.




