CROFTERS EASY HANGO LIME
. ENERGY BITES

SERVES: PRED TIME: CO0K TIME:
017 1 om L oM
DAIRY FREE  GLUTEN FREE  PALEO  VEGAN  VEGETARIAN

INGREDIENTS: DIRECTIONS:

4 Tbsp Crofter's Organic 1. Let’s start by preheating our oven to 350°F and line a baking tray with

Premium Mango Fruit Spread parchment paper. Arrange your almonds and walnuts on the baking fray
evenly and bake for 5-7 minutes until the nuts become a nice golden

% Cup Slivered Almonds brown. While your nuts are toasting, add your pitted dates to a smaill bowl
of warm water and let them soak so that they are easier to work with. Toss

% Cup Chopped Walnuts in a few extra dates for later.

10-12 Pitted Dates (Soaked) 2. Once your nuts are nicely toasted, remove from the oven and place them
into a food processor and pulse until a fine flour is achieved. Remove nut

Y2 Cup Shredded Coconut flour from the processor. Set aside. Now remove the pitted dates from the
water and pat them off with paper towel.

2 Tbsp Chia Seeds

I Lime (Zested) 3. To the food processor, add in 10 pitted dates and the Crofter’s Organic

Premium Mango Fruit Spread and blend until the dates are broken down

V4 Tsp Kosher Salt and the mixture is relatively smooth. Scrape down the sides and continue to

blend if necessary.

4. Next, grab a medium to large mixing bowl and add in the nut flour
followed by the mango date mixture, shredded coconut, chia seeds, ime
zest and salt. Mix this fogether with a spatula unfil a workable dough is
made. If too dry, add in a couple exira soaked dates and mango fruit
spread, if too moist, add in a bit more shredded coconut or nut flour.

5. Scoop out about 1 tbsp sized balls of dough and roll them into ball shapes
with your hands. In a small bowl, add in some coconut flakes and then roll
the mango balls through the coconut flakes to coat them. Continue this
process until all the balls are made and covered with coconut. Enjoy!

Recipe courtesy of Crofter's Organic https://croftersorganic.com/recipes/




