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Apple Pie Energy Balls
Makes 24 balls. Recipe from Every Last Bite.

 Ingredients

3 cups chopped dried apple

1 cup dates

1 tbsp honey or other sweetener

2 tsp nutmeg

4 tbsp cinnamon

1 cup toasted pecans

Nutritional info per ball
Calories:   46
Total fat:   1g
Cholesterol:   0mg
Sodium:   1mg
Total Carbs:   11g

Directions

1. In a food processor or blender add the dried apples, dates and honey and blend until the apples have broken down into very 
small pieces and the mixture becomes batter like in consistency.

2. Add the nutmeg, cinnamon and toasted pecans and continue to blend until the pecans reach your desired size.

3. Once blended, scoop out tablespoon sized amounts of the mixture and roll into balls, depending on the stickiness you can wet 
your hands a touch to make the balls easier to roll.

4. Store the balls in the fridge in a sealed container for approximately a week, or you can keep them in the freezer for over a 
month.


