
1 Step 1 of 6 · How it’s made

Homemade Greek yogurt first

We make our Greek yogurt from scratch. It’s where 

every batch begins.

Greek yogurt, made from scratch
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Almond and oat flour base

Almond flour and oat flour go into the yogurt to build 

the base.

Almond flour + oat flour
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Then the chocolate

Dutch-processed cocoa, melted dark chocolate, then 

sugar.

Dutch-processed cocoa + dark chocolate



4 Step 4 of 6 · How it’s made

Topped with almonds and 
dark chocolate

Finished with more almonds and dark chocolate on 

top, then baked in the oven at 180°C until fudgy.

Baked at 180°C · Fudgy texture
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Sent to an independent lab

A sample went to Equinox Labs (NABL scope) for 

nutrient testing. Report dated 5 Aug 2026.

Measured, not guessed
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The label matches the lab

Per 35 g serve: 140.6 kcal, 6.0 g added sugar, 8.0 g fat. 

Trans fat under 0.1 g per 100 g.

Report no. EQNX:001:NL:26:07:10790


