
SNACK BALL RECIPES

Great for a sweet treat you can prepare batches of these balls and keep them in the
fridge / freezer to reach for when you need a sweet fix.

Cacao date balls
Makes approx 10 balls

Ingredients
50g or ½ cup almonds
50g or ½ cup pecans
6 medjool dates or dates soaked in warm water
1 tbsp cacao + extra to coating

Method

1. Add almonds and pecans to a food processor and mix into fine “breadcrumb”
consistency.

2. Add the dates and cacao and blend until it forms a smooth dough – it should stick
together when pressed between fingers. If it’s too wet add more nuts, too dry add
more dates.

3. Roll the mixture into balls and roll in the extra cacao.
4. Place in the fridge to set – this will take about 30 minutes, store in a sealed box

in the fridge for up to 10 days. Can also be frozen for up to 2 months.

Lemon pie - makes 12

1 lemon zest and juice
100g oats
50g pecans
Ginger to taste (fresh or ground)
Approx 6 apricots
½ tsp cinnamon
Dessicated coconut

Method:



Add all dry ingredients in a blender, mix until fine. Add the apricots and lemon juice, but
not all at once. Keep adding in until you get a doughy mixture. Coat with dessicated
coconut.

Vanilla Walnut Snack Balls - makes 10 balls

100g walnuts
50g pecans
1 tablespoons coconut oil (melted)
1 tablespoon maple syrup
1/2 tsp vanilla extract
Pinch of sea salt

Method:

Place the nuts into a food processor or blender and pulse until they break down into a
flour / crumbs. Remove 3 tbsp of nuts from food processor to roll balls in at the end. Add
the salt, melted coconut oil, maple syrup and vanilla extract to the food processor/
blender and mix into a dough. This may take a bit of time and you may need to use a
spatula or spoon to scrape down the sides of the food processor to make sure
everything is combined. Roll the dough into balls about 2.5-3cm wide (just a little
smaller than a golf ball), roll in chopped nuts. Place on a lined baking tray in the fridge
for at least 30 minutes to harden. Store in fridge until ready to serve.

Superfood snack balls - serves 10

50g gluten-free oats
2 tablespoons peanut butter
1/2 teaspoon cinnamon
2 teaspoons spirulina
2 tablespoons flax seeds
2 tablespoons chia seeds
1 tablespoon maple syrup
2 tablespoons coconut oil (melted)
1 tablespoon sesame seeds, for coating

Method:



Place all the ingredients (except the sesame seeds) in a blender or food processor and
blend to a dough. Spread the sesame seeds on a plate. Use a spoon to shape the
dough into balls about 2cm wide (just smaller than a gold ball). Roll the balls in the
seeds to coat. Place in the fridge for at least 30 minutes to harden. Store in fridge until
ready to serve.

Carrot Cake Snack Balls - makes 10

60g buckwheat groats or replace with ground almonds
180 ml water (eliminate if using ground almonds)
50 g gluten free whole oats
25 g pecans
1 medium carrot,grated
Zest from 1 orange
1 tsp cinnamon
1 tbsp maple syrup
2 tablespoons sesame seeds

Method:

If using buckwheat groats, add the water to a saucepan and bring to boil, add in the
buckwheat and cook for 10 minutes until all water is absorbed. Leave to cool. Place the
oats and pecans to a food processor and mix until fine. Add in the rest of the ingredients
(except the sesame seeds) and mix until you get a dough. Roll the dough into balls
about 2cm wide (just smaller than a golf ball) and roll in the sesame seeds. Place in
fridge for 1-hour to chill and harden. Store in fridge until ready to serve.

Orange Oat Snack Balls - makes 10

90g oats
1 tbsp coconut oil
1 tbsp raw cacao
125g dates
A pinch of pink Himalayan salt (sea salt is fine as a substitute)
Zest of half and juice of one orange
Coating - desiccated coconut

Method:



Place the oats in the food processor and grind them down to a fine flour texture. Add the
dates, coconut oil, salt, cacao, orange zest and juice to the food processor and whizz
everything together until combined fully. Spread the desiccated coconut out onto a
plate. Shape the oat and date mixture into balls about 2cm wide and roll in the
desiccated coconut. Place in the fridge to harden. Keep in fridge until ready to serve.

Christmas Orange - makes 12

1 orange, zest and juice
100g oats
30g ground almond
Approx 6 apricots
Nutmeg
Cinnamon
Cloves
Optional: cranberries

Method
Add all dry ingredients in a blender, mix until fine. Add the apricots and orange juice, but
not all at once. Keep adding in until you get a doughy mixture.


