
If you are looking to use this fudge for a specific daily 
dose, try calculating how much you will need for 2 weeks 
and make this recipe with the two-week batch of spices. 
Then, once the fudge has set, cut it into 14 pieces and 
you will have your daily dose if you take one per day.

hint: Unlike conventional fudge which uses sugar as a 
stabilizer, this fudge often melts at room temperature 
and is best stored in the freezer or fridge until you are 
ready to eat a piece.

This recipe contains the following approximate 
amounts of medicinal spices when using the minimum 
amounts of the Synergy Blend listed: 6.9 g cinnamon, 
9.3 g turmeric, and 2.8 g black pepper.

There are many variations on this “fudge” and it is 
perhaps the easiest way to get a large dose of turmeric. 
Plus, it’s delicious. You can use any blend of herbs and 
spices in this fudge. 

Heart Synergy Fudge
BY BEVIN CLARE



1. In a double boiler or a thick bottom pot, gently melt the coconut oil over low heat. 

2. Once it is melted, break the chocolate into small pieces and add to the melted oil, stirring gently. 

3. Prepare a medium-sized, shallow glass container you will use for the fudge to set in. 

4. Once the chocolate has melted completely, add in the optional maple syrup and the spice blend 
and stir well. 

5. Pour into the glass container and allow to gently cool. Once it is starting to set, place in the fridge 
or freezer. 

6. When the fudge is hard, cut into serving pieces and keep it cold until you are ready to eat.



Bevin Clare is an herbalist, nutritionist, homeschooling parent, a professor at the 
Maryland University of Integrative Health and the program director of the MS in Clinical 
Herbal Medicine program. She holds a MSc in Infectious Disease, and is the author of 
Spice Apothecary and a former President of the American Herbalists Guild. You can find 
her wandering the world with her two children, munching on spices, exploring markets, 
and immersing in the plant world.

You can find more from Bevin at her website: BevinClare.com. 
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