
INSTRUCT IONS
1 .  Add the chopped carrots to the bowl of  a

food processor and blend unt i l  f inely

chopped. Transfer  carrots to a large bowl.

2.  To the bowl of  the food processor ,  add

walnuts and coconut.  Pulse to a sandy

texture.  Add the oats and dates and process

again to a sandy texture.  Add the f inely

chopped carrots ,  a lmond/cashew butter ,

vani l la ,  c innamon and nutmeg and blend unt i l

i t  forms a dough-l ike consistency.

5.  Scoop the dough into tablespoon-s ized

bal ls ,  repeating unt i l  a l l  of  the mixture is

formed into bal ls .

6. Place the shredded coconut into a shal low

dish and rol l  each carrot  cake bal l  to coat

ful ly .  P lace carrot  cake bites in an ai r t ight

container and store in the fr idge.  Enjoy!

INGREDIENTS
1  cup chopped carrots (about 2 smal l  or  1

large carrot)

1/2 cup walnuts

1/2 cup unsweetened coconut f lakes

1  cup oats

1/4 cup almond or  cashew butter

1  Tbsp pure vani l la extract

1  1/2 tsp ground cinnamon

1/2 tsp ground nutmeg

1/3 cup shredded coconut (for  ro l l ing!)

CARROT CAKE B ITES

PREP T IME
10 mins

COOK T IME
10 mins

SERVINGS
8


