Fruit Balls

® Inafood processor:

1% cups toasted almonds, still hot from the oven

e 10 pitted prunes

e 10 pitted dates

e  15dried apricots

e % cup of crystalized ginger

e Y% cup sultanas

e Y% cup dried cranberries

e Jitspsalt
Chop all together in the processor; don't let it go too long to maintain the texture of chunks. If the fruit is a bit dry, you
may need to sprinkle in a little warm water to get a ball that holds together. If you feel a bit naughty, add a little dark
chocolate.

Balls can be enhanced by rolling in shredded coconut.



