SERVES:
12

INGREDIENTS:

17 cups rolled oats

(use buckwheat groats if dluten free)

1 cup shredded coconut

1ripe banana, peeled

3 tbsp honey

1tbsp peanut butter

Y2 tsp ground cinnamon

Y tsp vanilla bean paste or vanilla extract
Pinch of salt

60 grams dark chocolate, roughly chopped

Joe v sidlpes

and a giraffe

PREP TIME: FREEZER LIFE:
20 minutes Up to 3 months
METHOD:

1. Put the rolled oats and coconut into a food processor or blender. Blend
at a high speed until the mixture is similar to flour.

Add the remaining ingredients except for the chocolate chunks and
blend until the mixture forms a dough.

Aad the chocolate chunks to the dough and stir through.

Use your hands to press and shape the dough into balls.

Place the balls in the freezer to set for at least 30 minutes, then remove.
Store the balls in an airtight container in the freezer for up to 3 months.

No

TIME SAVER TIP:

You can make this recipe into a slice rather than balls to save yourself time.
Line a slice tin with baking paper and press the dough into the tin. Flatten
with the back of a spoon to create a smooth, flat surface. Once the slice is
set, cut into bars.




