
   Gather together the following  ingredients 

 2 tablespoons unsweetened coconut  

 1 cup raw almonds 

 1 cup dates (seeds removed) 

 3-4 tablespoons organic cacao or cocoa powder 

OPTIONAL 

 Shredded unsweetened coconut to coat 

Place all ingredients except the additional coconut for coating (if you wish to do so) 
in the food processor, pulse several times till mixed then blend until completely 
combined and mixture resembles a “dough ball.” Pour the additional coconut into 
a bowl. Roll the mixture into bite-size balls and roll/press into the shredded 
coconut. Place them on a plate and refrigerate for at least 15 minutes. Store in 
lidded container in the refrigerator. 

Serves: 24 
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