HALVA / HALVAH 

Halva is a confection or sweetmeat originating in the Balkans and eastern Mediterranean regions. It is made from ground sesame seeds, honey or sugar syrup, with other ingredients such as dried fruit, pistachio nuts, farina (semolina), and almonds sometimes added. Cinnamon and cardamom are also frequently added. The ingredients are blended together, and then heated and poured into bars or long loaves. The name means literally 'sweetmeat' and various forms of the word may be found in Turkish, Greek, Yiddish, Arabic, etc. (Helva, halva, halvah, halwa, halawi, etc.) 
This version is very simple and is a great high protein snack. 

¼ cup pecans or walnuts or almonds or cashews. (or any nut!! Use the one you like best.) 
¼ cup dried cranberries or blueberries or raisins or prunes. (or any dried fruit! Let your taste decide.) 
¼ cup dried, shredded, unsweetened coconut 
¼ cup Vanilla Whey Protein (I used the one from NOW Foods.) 
¼ cup raw cashews or sesame paste (tahini) 

Place all the above ingredients in a food processor. Blend until the nuts are very finely ground and slightly sticking together. 

Add 2-3 tablespoons of coconut milk and blend until completely incorporated. The mixture should be trying to form a ball in the bowl of the food processor. 

Scoop into balls or press flat and cut into shapes. Enjoy!!
