Cocoa & PB Protein Balls

Serves 6 / 30 Minutes / Easy
No dairy, refined sugar, no palm oll,
vegan friendly!

You will need:

2 Teaspoons of Ground Almond

200g of Pure Peanut Butter (We use Coconut

and Almond Peanut Butter)

30g of Chocolate Protein Powder

Calories 142 Sodium 34 mg
20g of Raw Cacao Powder Total Fat 3g Potassium  65mg
Saturated 2 g Total Carbs 8g
1 Teaspoon of Agave Syrup Polyunsaturated 0g Dietary Fibre 12g
For cookies: Monounsaturated 2g  Sugars 2g
Trans 0g Protein 7g
Add 1 teaspoon of bicarbonate of soda Cholesterol 4 mg
2 Teaspoons of milk/soya/almond milk Vitarmin A o0 Calcium »
Vitamin C 3%  Iron 4%

Method:

1. Place all the ingredients in a bowl and mix.

2. Place in the freezer for 15 minutes.

3. Take out the freezer and shape into small balls.

4. If you’d like to bake into cookies, pre-heat the oven at 180C and bake the
cookies for 10 minutes!

5. Take to the gym, have as a snack or enjoy as a treat after dinner!
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