


We understand that either yourself or a loved one is experiencing 
the struggle of treatment side-effects, not being able to eat and 
knowing it’s not doing them any favours - this is the essence of 
why Kee-moh Snacks exists. 

We are here to help…  

Jelly Is Not Food has over 100 recipes to keep you or your loved 
one nourished during cancer treatment. 

Your side-effects will not stop you from eating or steal 
away the joy of sharing a meal with your family. 

Jelly Is Not Food teaches you how to change and 
adapt your food to suit your side-effects. 

Pretty awesome huh? 

I look forward to helping either you or a loved  
one to enjoy food again! 

Love Alyx xx

®

www.kee-mohsnacks.com.au
On my wedding day.

https://kee-mohsnacks.com.au/collections/all-products
https://kee-mohsnacks.com.au/collections/all-products
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What’s with the funny faces? 

Suitable when you are experiencing nausea.

Suitable when you are experiencing a sore mouth.

Suitable when you are experiencing difficulty swallowing.

Suitable when you are experiencing taste changes.

Suitable when you are experiencing loss of weight or appetite.

Suitable when you are experiencing constipation.

We have designed some fun icons so you can see which recipes will suit you when 
certain side-effects are affecting your ability to eat. They are a bit of fun and serve a 
real purpose.





NUTRITION PER SERVE (excludes toppings)

ENERGY PROTEIN FAT SAT FAT CARBS SUGAR FIBRE SODIUM

212 CAL 
887 KJ

7.6g 4.2g 1.7g 36.7g 12.9g 2.9g 60mg

Brown Rice Oatmeal

For loss of weight: Add ½ coconut cream and ½ cup other 
liquid. Add 1 scoop protein powder. 

For difficulty swallowing: Add extra liquid when cooking to 
thin out the mixture. You can also blend the oatmeal after 
cooking for a smoother, easier to swallow consistency. 

For metallic & nausea: Grate in a little fresh ginger before 
cooking.

• ½ cup rolled oats 

• ½ cooked brown rice (Use pre-
cooked version from the 
supermarket) 

• ¼ cup dried berries or fruit, such 
as blueberries 

• 1 tablespoon rice malt syrup or 
maple syrup, optional 

• 1 cup liquid (milk, coconut water, 
almond milk etc) of your choice 

• Fresh fruit or fruit compôte to 
serve 

• Coconut yoghurt or Greek-style 
yoghurt to serve

Serves 2 
10 minutes

1. Place rolled oats, brown rice, dried berries, rice malt syrup if 
using, and liquid into a small saucepan over a medium heat. 

2. Stir until bubbling and and the oats are tender. 
3. Spoon into bowls and top with fresh fruit or fruit compôte 

and yoghurt. Stir through. Enjoy your lovely warming 
breakfast.





Choc Banana No Bake Brownies

• 1 cup fresh dates, pitted 

• 400g can chickpeas, rinsed & 
drained 

• 2 ripe bananas 

• ⅓ cup cacao powder 

• ⅓ cup chocolate protein powder 

• 2 tablespoons sweet potato 
powder 

• 2 tablespoons nut butter 

• 2 tablespoons coconut oil 

• 2 teaspoons mixed spice 

• 2 tablespoons freshly grated 
ginger 

• Pecans & ginger for decoration, 
optional 

1. Soak the dates in hot water for 20 minutes. Drain. 
2. Line a 27.5cm x 17.5cm brownie tin with baking paper 

ensuring there is overhang and all surfaces are covered. 
3. Place all ingredients except pecans and ginger for 

decoration into a food processor. Process until the mixture is 
smooth and well combined. Scrape down the bowl a few 
times during the mixing process. 

4. Place mixture into the tin and spread to an even thickness 
with a spatula. Ensure the top is flat and smooth. 

5. Place the tin in the freezer for 20 minutes. Remove from 
freezer and take the fudge out of the tin using the 
overhanging baking paper. 

6. Cut into squares. Store in the fridge or freezer in an airtight 
container.

Serves up to 24 depending on size 
20 minutes

NUTRITION PER SERVE

ENERGY PROTEIN FAT SAT FAT CARBS SUGAR FIBRE SODIUM

92 CAL 
385 KJ

4.1g 3g 1.2g 13.8g 6.2g 2.3g 99mg





Creamy Mushroom Pasta

• ½ cup raw cashews 

• 2–3 serves of pasta 

• Olive oil, as needed 

• 1 cup button mushrooms, sliced 

• 1 small onion, sliced 

• 2 garlic cloves, sliced 

• 1 cup milk or plant-based milk, 
such as almond, coconut or oat 

• ¼ cup cheese or nutritional yeast 
or plant-based cheese or substitute 

• ¼ teaspoon salt 

• Optional: Handful of baby spinach

1. Add the cashews to a bowl and cover with boiling water. Set 
aside for 30 minutes. 

2. Bring a medium-size pot of water to a boil. Cook the pasta 
according to its packet instructions. Drain and set aside. 

3. Drizzle a little olive oil in a saucepan over high heat. Add the 
mushrooms and sauté until golden brown. Set aside. 

4. Drizzle some more olive oil on the saucepan. Add the sliced 
onion and sauté until softened. Add the garlic to the 
saucepan and sauté until softened. Add the onion and garlic 
to a blender. 

5. Drain the cashews and add them to the blender with the milk, 
nutritional yeast (or equivalent) and salt. Blend until as 
smooth as possible. 

6. Add the pasta, mushrooms, creamy sauce and spinach to a 
pot and heat through.  

7. Divide the pasta between 2 or 3 plates. Enjoy immediately.

Serves 2–3 
25 minutes

NUTRITION PER SERVE

ENERGY PROTEIN FAT SAT FAT CARBS SUGAR FIBRE SODIUM

573 CAL 
2397 KJ

18.6g 26.1g 4.4g 70.8g 13.4g 3.9g 93mg





NUTRITION PER SERVE (based on 4 serves)

ENERGY PROTEIN FAT SAT FAT CARBS SUGAR FIBRE SODIUM

244 CAL 
1021 KJ

12.4g 9.3g 3.5g 30.6g 17.4g 3.3g 57mg

Red Velvet Mousse

• 600g silken tofu 

• ½ cup melted chocolate 

• ¼ - ½ cup desired sweetener, such 
as maple syrup or coconut sugar 

• ¼ cup cocoa powder 

• Couple of drops of red food 
colouring or 3 tablespoons of pink 
pitaya powder or beetroot powder 
or until the mousse reaches your 
desired colour 

• ¼ cup cornflour

1. Add all ingredients to medium-size pot. Blend with a stick 
blender or until extremely smooth.  

2. Place the pot over medium heat. Stir while the mixture heats 
through and thickens. 

3. Scoop the mousse into serving glasses. Set aside in the 
fridge until ready to eat. 

4. Serve with a dollop of cream, yoghurt, fruit and/or chocolate 
chips.

Serves 2–4 
15 minutes



Like what you have seen?


Here’s a little something for having trust in what we do…


Our eBook version of Jelly Is Not Food has not been released to the public - yet.


But YOU can have it before anyone else AND at a special price!


When we release it to the public, the price will be $19.99 but you can have it for $14.99!

That’s a 25% discount or $5.00 in round figures. 


Only available for a VERY limited time by clicking HERE.


Alyx xx

https://kee-mohsnacks.com.au/pages/jinf-limited-ebook
https://kee-mohsnacks.com.au/pages/jinf-limited-ebook



