
Milo Bliss Balls

Ingredients
⅓ cup desiccated coconut

½ cup rolled oats

⅓ cup sunflower kernels

¼ cup sesame seeds

400g fresh medjool dates, pitted

(approx. 18 dates)

½ cup Milo, plus extra to coat

Directions
Place coconut in a small frying pan over medium heat. Cook, stirring occasionally,

for 2 minutes or until lightly toasted. Transfer to a plate and set aside to cool

1.

Wipe pan clean. Add oats, sunflower kernels and sesame seeds. Cook, stirring

occasionally, for 2 minutes or until toasted. Cool slightly then transfer to a food

processor, process until coarse crumbs form

2.

Add dates and Milo to processor, process until well combined3.

Roll 1 teaspoon of mixture into a ball. Repeat with the remaining mixture. Spread

extra Milo on a plate. Roll half the balls in Milo and remaining balls in coconut to

coat.

4.
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Cheats:
Skip the toasting - the balls will still taste great, just with a softer texture
Use 3 cups dried dates instead of fresh - soak in hot water for 10 minutes
and drain before processing.

Recipe adapted from taste.com.au
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