
BetterBody Foods

Chocolate Peanut Butter Bites

Prep: 0 min Cook: 0 min Total: 0 min Servings: 4
Calories: 52 Fat: 2g Protein: 1g Carbs: 8g Fiber: 0g

Ingredients

- 2 Tbsp PBfit mixed with H2O
- 2 Tbsp maple syrup
- 2 Tbsp BBF Organic Cacao Powder
- 2 Tbsp BBF Organic Coconut Flour
- 4 Tbsp shredded coconut

Directions

1. Put all ingredients in a bowl and add some water. Alternatively, you can use a food
processor for two to three minutes to mix up your ingredients.

2. Mix up the dough until it is easy to handle. If needed, shredded coconut can be used to
firm up the mixture. If you use the food processor, you can also cover and refrigerate to
thicken.

3. Mold the dough into sizable balls (this recipe makes 8 chocolate peanut butter bites).
For more, either double the recipe or reduce size of bites.

4. Spread the bites onto a plate/tray and place them in the fridge for 2-3 hours.

5. Refrigerate or freeze the extras (if there are any left!).

6. Enjoy your Chocolate Peanut Butter Bites!


