
Raw Chocolate Truffles

Ingredients 

1 cup raw cashews, soaked for at least an hour in 
plenty of water
¾ cup raw cacao, ground finely (or use ½ cup raw 
cacao powder)
1 cup soaked dates
½ cup agave*
2 Tbsp vanilla
¾ cup coconut oil, melted over a bain marie
Additional ground cacao for rolling

*Agave is a sweetener which is mainly fructose. It is known for it's low glycemic index,  
but may have other negative health effects. For a healthier alternative, substitute the 
agave with 1 cup of dates, softened in some warm water and the drained. This will,  
however make for a chewy truffle. It's up to you!

Method

• Drain and rinse the cashews. 
• In blender or food processor, combine all ingredients 

except for coconut oil
• Blend until smooth.
• Slowly add coconut oil as it blends.
• Once mixture is smooth, pour into an container.
• Refrigerate until set ( using a deep narrow container 

works best) and scoop out- using a teaspoon, 
espresso spoon or a melon baller- depending on the 
size of truffle that you prefer.

• Form balls- working quickly with your hands- and roll 
in the ground cacao, coconut or crushed raw nuts or 
sesame seeds.

• Refrigerate and serve cold. These also freeze well.
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 Antioxidants in raw 
chocolate are valuable in 
many different areas of  
health. It has been 
clinically proven raw 
chocolate reduces blood 
pressure. Raw chocolate 
reduces cholesterol and so 
has a positive effect on 
those with heart disease. 
It is also a powerful pain  
reliever!

Soaking the cashews in this recipe 
serves a double purpose.  

Nutritionally, it washes off phytic  
acid- a compound that makes the  

nut difficult to digest. In the culinary  
sense, it softens the nut, making it  

easier to achieve a butter-like  
consistency.
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