No Bake Oatmeal Peanut Butter Energy Balls
These healthy no bake oatmeal energy balls are made with peanut butter and maple syrup, and perfect to snack on! Packed with protein and made without refined sugar, these easy energy balls take 5 minutes and completely vegan and gluten-free.

Ingredients
· 1 cup gluten free rolled oats
· 1/2 cup ground flaxseed
· 1/2 cup peanut butter can use any nut or seed butter of choice
· 1/3 cup pure maple syrup can substitute agave nectar, brown rice syrup
· 1/2 cup chocolate chips of choice

Instructions
· In a large mixing bowl, add your rolled oats and ground flaxseed and mix well.
· In a microwave-safe bowl or stovetop, combine your peanut butter with your maple syrup. Heat until warm and melted. Whisk together.
· Combine your wet and dry ingredients and mix well. Fold through your chocolate chips (or peanut butter chips). Cover and refrigerate for 15 minutes, to firm up.
· Remove from the fridge and form 20 balls.
Notes
No Bake Oatmeal Peanut Butter Energy Balls should be stored in the fridge, for optimum freshness. They will keep well for up to 4 weeks. 
Energy balls are freezer friendly and can keep well in the freezer for up to 6 months. 




Nutrition
Serving: 1Ball | Calories: 99kcal | Carbohydrates: 11g | Protein: 4g | Fat: 6g | Fiber: 4g | Vitamin A: 3% | Vitamin C: 3% | Calcium: 2% | Iron: 2%


