
CHOC MINT BLISS BALLS 
 
This is a delicious and simple bliss ball recipe which packs a minty punch from the 
peppermint essential oil.  
 

Ingredients 
1 ½ cups raw/activated walnuts, cashews, or a mixture of both 
8 Pitted Mejool Dates 
2-4 Tbsp Raw Cacao Powder 
Pinch pink Himalayan salt 
1-2 tbsp water to combine 
Desicated coconut to roll in if desired 
4-8 drops Peppermint or Wild Orange Essential Oil* 
 
 

Preparation 
 
1. Place walnuts and salt into a food processor (a Thermomix is perfect for this) and 
process until combined. 
 
2. Add dates and process until sticky 
 
3. Add Cacao powder and peppermint essential oil and process until combined 
 
4. Add water until mixture forms a clump/desired consistency 
 
5. Roll into balls, cover in coconut if desired 
 
6. Place in fridge until ready to eat 
 
7. Enjoy ☺ 
 
 
 
 
 
 

All about the oils 
Adding peppermint essential oil to these bliss balls not only adds a burst of minty flavour, but also 

adds to the therapeutic benefits of this recipe. Peppermint essential oil is known to promote 
digestive health and can help alleviate occasional stomach upsets.** 

 
 
* NOTE: I ONLY use dōTERRA Essential Oils as flavouring as approved for use in Australia and 
listed on the labels  
 
 
** These statements have not been evaluated by the Food and Drug Administration. This product is not intended to diagnose, 
treat, cure, or prevent any disease. 

 



RAW FUDGE 
This is a delicious and simple raw fudge recipe.  Because of the coconut oil content be sure 
to keep it refrigerated at all times as coconut oil liquefies in the heat.  
 

Ingredients 
2 cups raw/activated almonds or one scoop chia seeds for nut free 
1 cup coconut oil (does not have to be in liquid form, but works best if softened  
½ - 1 cup raw honey (depending on sweetness of honey/personal taste)  
1 cup raw cocoa powder 
1 tsp pure vanilla/pure, organic vanilla extract or the seeds from a vanilla pod 
½ tsp high quality sea salt (i.e. Celtic sea salt) 
8-10 drops of your favourite pure and quality essential oil – I love to use Wild Orange 
 

Preparation 
Place all ingredients into a food processor (a Thermomix is perfect for this) and process 
until well blended.   
Note: In the Thermomix it does not take long, just be sure to scrape down the sides.    
 
Line a large loaf or slice pan with parchment paper/baking paper and then pour mixture 
into the tray (spread till about ½ inch thick).   Cover the top with another sheet of 
parchment/baking paper and refrigerate until set.  
 
Cut into small squares (or leave as is and cut as you go) and store in airtight container in 
fridge.  
 
This is a long lasting recipe - depending how quick you all are to eat it! It is a healthy, nutrient 
dense snack and great for children and adults.  During winter, it is great to build the 
immunity.  Any signs of a bug coming on have; a piece of fudge!  The coconut oil is anti-viral/fungal 
and anti-bacterial and great for supporting the immunity. 
 
I hope you enjoy the fudge, happy creating and happy eating.  Remember you can use any nuts you 
enjoy really.  Hazelnuts, walnuts and cashews all work in this, depending on what you have on 
hand. If you do not want to activate them simply soak them to make them more bio-
available.  Remember to use your imagination with what you would like to go into this; I will say 
chia seeds are divine in this fudge!  
 
Add 1 scoop of chia seeds for an immune system boost...and deliciousness! 

 

 

 

 

 

 

 

 


