
  

Chocolate Orange Energy Bites 
Here is a healthy way to snack and so easy to make! 
 
INGREDIENTS:  

• 1 cup oats (ground in a blender or by hand) 
• 1tbsp Cocoa powder 
• 1/2 cup peanut butter (or another nut butter of your choice) 
• 2 tbsp honey/agave syrup 
• 2 tbsp dessicated coconut 
• 1 tbsp orange juice 
• 1/2 tsp vanilla extract (or flavouring of your choice) 
• zest of 1/2 an orange 
• Topping of choice (e.g. melted chocolate, toasted coconut, cocoa powder etc) 
• OPTIONS: I add 1 tbsp Chia seeds to my bites but you can add any seeds of your choice, 

or why not substitute the orange juice/zest for another fruit juice (mango, apple, pineapple 
etc?). You can also add dried fruits and other nuts such as cranberries, raisins, walnuts, 
pistachios etc as you have available. 

DIRECTIONS:  

1. Place ingredients into a large bowl (or mixer) and mix until well combined. 
2. Roll the mixture into equal sized balls and place them in the refrigerator to firm up.  
3. If using nuts or other toppings then roll the balls in them until coated (you might have to 

press gently to get the toppings to stick0 
4. If using chocolate as a topping, Melt the chocolate gently in a heatproof bowl over a pan of 

simmering water, remove form heat to cool a little before drizzling it over the energy bites. 
Return them to the refrigerator for at least 10 minutes to set. 

5. These will keep in an airtight container in the refrigerator for up to 5 days but I don’t expect anyone 
can resist them for that long! . 

Enjoy! 

If you want to share more recipes please send them to worksafendwell@gmail.com and we will share 

on our ‘Eat @worksafeandwell blog. www.worksafeandwell.co.uk    
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