
Breakfast
Energy balls

RECIPE OF THE MONTH

SUITABLE FROM 15
MONTHS
DAIRY FREE



3 heaped tbsp jumbo porridge

oats

1 small carrot, peeled and

chopped 

100g pitted dates, chopped

1 tsp nut butter (almond or

peanut)

3 tbsp ground almonds

1 tbsp cocoa or cacao powder

1/2 tsp chia seeds

25g desiccated coconut

extra cocoa or cacao powder

for dusting

Ingredients

 Put the oats and carrot in a

food processor until finely

chopped. Add dates and nut

butter and process again until a

smooth paste.

 Stir in the ground almonds,

cocoa/cacao powder and chia

seeds to make a thick paste.

 Sprinkle the desiccated coconut

and remaining cocoa/cacao on

separate plates.

 Shape the mixture into 12

walnut-size balls and roll in the

coconut or cocoa/cacao powder

until lightly coated.

They will keep for 2 weeks in an

airtight container in the fridge.
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Breakfast
Energy balls
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