
No-added-sugar 
Date Cookies



No-added-sugar Date Cookies

140g chopped dates
30g desiccated coconut
70g oats 
70g blanched almonds
50g butter
1 orange, juiced

1. Preheat the oven to 170C.
2. In a food processor combine all the ingredients and blend to create a dough 

(only use enough orange juice to create a firm dough, add a little then more 
until you have the right consistency).

3. Roll the dough into a log, wrap in cling film and place into the fridge to chill 
for 20 minutes.

4. Slice the dough into 10 rounds (roughly 3mm thick) and bake in the oven on 
a baking parchment lined sheet for 15-20 minutes.

5. Remove from the oven and allow to cool for a few minutes before moving to 
a wire rack to completely cool.

6. Store in an airtight container.

INGREDIENTS:

MAKES 10 COOKIES

METHOD:

Energy

694 kJ
166 Kcal

8%

Fat

10g

15%

Saturates

4.6g

23%

Sugar

10.4g

12%

Salt

0.1g

2%

Of an adult’s Reference Intake (84000kJ / 2000Kcal)
Typical values per 100g: Energy 1593kJ/381Kcal 

 

Vegetarian and Source of Fibre | Contains nuts, milk and suphites

Per Average Serving


