
DIRECTIONS
In a food processor combine on low speed the
hazelnut meal, sweetener, coconut, coconut oil,
cacao and vanilla until just combined. You can
also mix by hand, just make sure the coconut oil
is in its liquid form.
 Roll into small balls.
 In a small bowl, mix 1 tablespoon of cacao
powder with 3 tablespoons of desiccated
coconut and use this to coat each ball.
 Pop into the freezer to set. Store in an airtight
container in the fridge or freezer.
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TIP
These must be kept chilled or they will melt on a
warm day. I often double this recipe to make a bigger
batch (trust me, you’ll be wanting more)!

Georgia Harding

INGREDIENTS

200 gram of roasted hazelnut meal

(hazelnuts roasted or dehydrated, skins

rubbed off and then ground to a meal)

 80 gram ( ¼ cup) sweetener either rice

malt syrup or maple syrup (the more

you use the sweeter they are)

 160 gram (2 cup) desiccated coconut

 100 gram ( ½ cup) raw extra virgin

coconut oil, melted

 2o gram (or 2 heaped tablespoons) of

cacao powder (or more for a richer dark

chocolate)

 1 tablespoon vanilla bean powder or

paste

CHOCOLATE
TRUFFLE BALLS

SERVES:   Makes 30

CREDIT:  https://wellnourished.com.au/
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Want more? 
experience.avidarv.com.au/experiences/recipes


