
Inflammation-Fighting Energy Balls

Serves: 12 Total Time: 10 minutes

Ingredients

● 1⁄4 cup cacao nibs

● 1⁄4 cup shredded coconut

● 1⁄4 cup almond flour

● 1 tablespoon coconut oil, melted and then

cooled

● 8–10 Medjool dates, pitted

● 1⁄2 cup sunflower butter

● 1⁄4 cup hemp seeds

● 1⁄2 teaspoon Himalayan pink salt

● 1 teaspoon cinnamon

Directions

● Place the cacao nibs and shredded coconut into a food processor and pulse until well-combined.

● Place the remaining ingredients into the food processor and blend until well-combined.

● Roll the mixture into 12 balls (approximately 1 inch in diameter).

● Roll the balls individually in cacao nibs, shredded coconut or hemp seeds and place on a baking sheet

lined with parchment paper.

● Cover and chill for an hour or freeze for up to 21⁄2 weeks.

*These statements have not been evaluated by the Food and Drug Administration. These products are not

intended to diagnose, treat, cure or prevent any disease.
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