INGREDIENTS

4 dates

2 tablespoons gluten free old fashioned oats

1/, cup natural roasted and salted peanut butter

1/, cup Lily's Milk Chocolate Style No Sugar Added Baking Chips

1/, tablespoon coconut oil

Peanut Butter Balls 2.0

BY EATING BIRD FOOD

@ 15 MINS PREP |® COOK | “ 12 SERVINGS

To modify servings, view nutrition information
and more, go to eatlove.is

NUTRITION INFORMATION PER SERVING

Fruits 0.2 servings Calories 128kcal
Vegetables 0 servings Fiber 3.74g

Protein 3.29g Sodium 53mg

Total Fat 8.8g Saturated Fat 3.29g
Carbs 13g Added Sugar Og
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Method

1

3.

Add dates to food processor or mini chopper and pulse until dates are
finely chopped and form a sticky ball. Add in oats and pulse a few more
times until combined.

Add peanut butter and process until combined. If the mixture seems
too oily, add another Tablespoon of oats. Scoop out peanut butter
dough by the tablespoon and roll into balls. Place balls on parchment
paper. Place peanut butter balls in the freezer until firm (several hours
or overnight). This step makes it easier to dip the balls into the
chocolate.

A couple minutes before taking the balls out of the freezer, combine
your chocolate chips with the coconut oil and melt the mixture. Use a
double boiler or microwave in 30 second increments (stirring after
every 30 seconds) until the chocolate is melted.

Dip chilled balls into the melted chocolate and roll until covered. Place
back on parchment paper. Once all balls are covered, place back in
freezer until hard. Store in freezer or fridge until ready to enjoy.
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