Halvah Recipe



“+” = a bit more, “-“ = a bit less
Full recipe




Half recipe

(makes 2 bread loaf pans, ½ full)

(makes a bread loaf pan, ½ full)

4 cups whole wheat flour


2 cups whole wheat flour

+2 cups (400 gm) tahini (sesame paste)
+1 cup (200 gm) tahini (sesame paste)
1 ½ cups oil (canola/olive)


¾ cups oil (canola/olive)

-½ cup honey




-¼ cup honey

+½ cup sugar




+¼ cup sugar

+½ cup sesame seeds (or ground almonds)
+¼ cup sesame seeds (or ground almonds)

(3 oz unsweetened chocolate, grated)

(1 ½ oz unsweetened chocolate, grated)

1 tsp real vanilla



½ tsp real vanilla

Put oil in a 3 qt/2 qt saucepan over medium heat. Stir in flour and stirring constantly, wait for a change in smell.  The wheat starts to smell roasted.  Mix in tahini.

In a small pot (use the tiny 3” diameter pot), heat honey and sugar to the Soft Ball Stage (it will be boiling), 235 degrees Fahrenheit (about 112 Celsius) on a candy thermometer. (Soft Ball Stage is defined as 234-240 degrees Fahrenheit—If you don’t have a candy thermometer: syrup dropped in cold water forms a soft ball that flattens when taken out of water.) Add the sweets to the flour mixture, add nuts, vanilla and mix. Let cool (and firm up a bit), then stir in chocolate briefly and pour and scrape the result into an ungreased bread loaf pan.  Let it finish cooling. Halvah does not need refrigeration. 

Notes:  If you use only honey, the resultant halvah is more fudgey.  If you use only sugar, it becomes too brittle.

