
Date Balls 

• Pit the dates and mash or process into a smooth paste. If it is too dry, 
try adding a little butter. 

• Put the mashed pulp into a bowl.  

• Shape the date pulp into small balls; roll them in either sesame seeds 
or coconut (your choice).  

Date balls can be served right away or kept in the fridge.  They can also be 
frozen. 

  


