
Almond Stuffed Dates | Feels Like Dessert 
Some of the best treats in your recipe collection aren't the ones that take all afternoon, they're 
the ones you can throw together in the time it takes to boil a kettle. Almond Stuffed Dates are 
exactly that kind of recipe. Soft, chewy dates get filled with crunchy toasted almonds for a snack 
that tastes like caramel and nuts had a baby, no oven, no mixer, no fuss. 

At Devine Dishes, we love recipes that pull double duty: healthy enough for an everyday 
snack, elegant enough to set out for guests. This one does both. Below, we're breaking 
down exactly how to make Homemade Almond Stuffed Dates from scratch, along with 
flavor twists, storage tricks, and answers to the questions people search for most when it 
comes to this classic little bite. If you're planning a homemade brunch or dessert spread, 
fluffy blueberry muffins also make a delicious addition alongside these naturally sweet 
treats. 

Why This Recipe Works So Well 

There's a reason stuffed dates keep showing up on snack boards, wellness blogs, and holiday 
tables year after year. A few reasons this recipe has staying power: 
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●​ Two main ingredients, one big payoff — dates and almonds do all the heavy lifting. 
●​ Zero cooking required if you skip the toasting step. 
●​ Naturally sweetened, with no need for added sugar, syrup, or artificial sweeteners. 
●​ Dietary-friendly — naturally vegan, gluten-free, and dairy-free. 
●​ Make-ahead friendly, so you can prep a batch and have snacks ready for days. 

If you're after Easy Almond Stuffed Dates that don't require a trip to a specialty store, this recipe 
uses ingredients most of us already have on hand or can grab at any regular grocery store. 

The Story Behind Stuffed Dates 

Dates have been cultivated for thousands of years across the Middle East and North Africa, 
prized for their natural sweetness and their ability to store well without refrigeration. Stuffing 
them with nuts, most traditionally almonds, walnuts, or pistachios, has long been a way to turn a 
simple fruit into something special, often served to guests as a sign of hospitality or eaten to 
break a fast. That tradition has carried into modern kitchens everywhere, where Sweet Almond 
Stuffed Dates now show up just as often on a wellness influencer's snack plate as they do on a 
holiday dessert spread. 

What You'll Need 

This recipe keeps things simple on purpose. Here's the full ingredient breakdown. 

Core Ingredients 

●​ 16 to 18 Medjool dates, pitted 
●​ ½ cup whole almonds, raw or roasted 
●​ Flaky sea salt, to finish (optional) 

Optional Mix-Ins and Toppings 

●​ Melted dark chocolate, for dipping or drizzling 
●​ Shredded unsweetened coconut, for rolling 
●​ Cinnamon, cardamom, or nutmeg, for warmth 
●​ Tahini, almond butter, or honey, for a rich drizzle 
●​ Fresh citrus zest, for brightness 

Medjool dates are the best choice for this recipe because of their naturally soft, almost 
caramel-like texture. If all you can find are firmer, drier dates, soak them in warm water for 10 
minutes before you start to soften them up. 

How to Make Almond Stuffed Dates 



Here's the full method, broken into three simple stages. 

Step 1: Open and Pit the Dates 

1.​ Take a small paring knife and slice a shallow lengthwise cut into each date, just enough 
to open it without cutting all the way through. 

2.​ Pull out the pit from each one and set it aside. 
3.​ Arrange the opened dates on a plate or tray, ready to be filled. 

Step 2: Toast the Almonds 

This step is optional, but it's worth the extra five minutes. 

1.​ Warm a dry skillet over medium heat. 
2.​ Add the almonds and toast for 3 to 5 minutes, stirring often, until they're fragrant and 

lightly golden. 
3.​ Take them off the heat and let them cool slightly before handling. 

Step 3: Stuff the Dates 

1.​ Press one or two almonds into the opening of each date. 
2.​ Close the date gently around the almond so it holds its shape. 
3.​ Sprinkle with a small pinch of flaky sea salt, if you like the sweet-salty contrast. 



4.​ Serve right away, or store for later. 

That's the entire process, from start to finish, you're looking at about 10 to 15 minutes of 
hands-on time and no actual cooking unless you choose to toast the almonds. If you 
enjoy exploring traditional homemade treats from different cultures, an East African 
Mandazi recipe is another wonderful option that brings unique flavors and a comforting 
homemade touch to your kitchen. 

Fun Variations to Try 

Once you've got the base recipe down, this is one of the easiest treats to customize. Here are 
some popular spins. 

Chocolate-Dipped Stuffed Dates 

Melt dark chocolate in the microwave in 20-second bursts, stirring between each round, until 
smooth. Dip one end of each stuffed date into the chocolate, then set on parchment paper until 
firm. This is the version that tends to disappear first at holiday parties. 

Coconut-Rolled Stuffed Dates 
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Roll the finished dates in shredded unsweetened coconut for a bit of texture and a subtle 
tropical note. 

Spiced Stuffed Dates 

A light dusting of cinnamon or cardamom brings out the warm, caramel-like flavor already in the 
dates, perfect for fall and winter gatherings. 

Nut Butter Drizzle 

A small drizzle of tahini or almond butter over the top adds richness and turns this snack into 
something a little more substantial, great before or after a workout. 

Nutritional Perks 

Beyond tasting great, this recipe brings real nutritional value to the table, which is a big part of 
why Healthy Almond Stuffed Dates have become such a popular snack choice. 

●​ Dates are naturally rich in fiber, potassium, and antioxidants, giving you a quick source 
of energy without the sharp blood sugar spike that comes with refined sugar. 

●​ Almonds contribute protein, heart-healthy fats, and vitamin E, which help slow down 
digestion and keep you feeling satisfied. 

A serving of two to three stuffed dates typically comes in around 120 to 150 calories, depending 
on the size of your dates and how generously you fill them, making this a reasonably 
portion-friendly way to satisfy a sweet tooth. 

Serving Ideas 

This recipe is flexible enough to fit into all kinds of settings: 

●​ Appetizer boards  pair with soft cheese, olives, and crackers for an easy grazing 
spread. 

●​ Pre- or post-workout snacks  the natural sugars in dates offer quick energy, while 
almonds help sustain it. 

●​ Holiday dessert tables  especially the chocolate-dipped version, which looks polished 
with barely any effort. 

●​ Lunchboxes  two or three dates make a naturally sweet addition without any added 
sugar. 

●​ Alongside coffee or tea  their rich, caramel-like sweetness makes them a natural 
afternoon treat. 

If you're building out a spread of easy, crowd-pleasing recipes, you might also like our chocolate 
peanut butter squares if you want another no-bake option on the table. 
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How to Store Them 

One of the best parts of this recipe is how well it holds up, making it a great option for batch 
prepping ahead of time. 

Refrigerator 

Store in an airtight container in the fridge for up to two weeks. Chilling actually firms them up a 
bit, which many people prefer texture-wise. 

Freezer 

These freeze extremely well. Lay them out on a parchment-lined tray, freeze until solid, then 
transfer to a freezer bag or container. They'll keep for up to three months and can be eaten 
straight from frozen or after about 10 minutes at room temperature. 

Room Temperature 

If you're serving within a day or two, a sealed container at room temperature, away from direct 
heat or sunlight, works just fine too. 

Common Pitfalls to Avoid 

Even a recipe this straightforward has a few things worth watching for: 

●​ Using dry or overly firm dates, which makes slicing and stuffing much harder. Stick 
with soft Medjool dates whenever possible. 

●​ Leaving in a pit fragment, especially when working through a larger batch, always 
double-check before serving. 

●​ Skipping the toasting step, since raw almonds simply don't deliver the same depth of 
flavor. 

●​ Stuffing too much filling in, which can cause the dates to split or fall apart when 
handled. 

Final Thoughts 

Almond Stuffed Dates are one of those rare recipes that manage to be simple, healthy, and 
genuinely satisfying all at once. With just a handful of ingredients and about ten minutes of prep, 
you can turn out a batch of Fresh Almond Stuffed Dates for a quick everyday snack or dress 
them up into something worthy of a holiday dessert table. Once you've made your first round of 
Easy Almond Stuffed Dates, don't be surprised if this becomes a permanent fixture in your 
snack rotation. 
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Looking for more simple, from-scratch recipes to add to your lineup? Try our ultimate Black 
Forest cake for a showstopping dessert, our fluffy keto bagels for a low-carb breakfast option for 
something warm and fried. 

Frequently Asked Questions(FAQs) 

What kind of dates should I use for stuffed dates? 

Medjool dates are the best option thanks to their soft, chewy texture, which makes them easy to 
slice open and stuff. If you can only find firmer varieties, soak them in warm water for about 10 
minutes first to soften them up. 

Are Almond Stuffed Dates actually healthy? 

Yes. Healthy Almond Stuffed Dates get their nutritional value from the fiber, potassium, and 
antioxidants in dates, combined with the protein and healthy fats in almonds. They're a solid 
step up from processed candy, though portion size still matters since dates are naturally high in 
sugar. 

Can I make this recipe ahead of time? 

Definitely, this is one of the best make-ahead snacks around. Store finished dates in the 
refrigerator for up to two weeks, or freeze them for up to three months. 

Is this recipe vegan-friendly? 

Yes, the base version made with just dates, almonds, and salt is naturally vegan. If you add 
chocolate, choose a dairy-free dark chocolate to keep the whole recipe plant-based. 

How many calories are in one serving? 

A serving of two to three stuffed dates typically has around 120 to 150 calories, depending on 
the size of the dates and how much almond filling you use. 

Can I use a different nut instead of almonds? 

Yes, walnuts, pistachios, cashews, and pecans all work well as substitutes if you'd like to try a 
different flavor combination. 
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