DIRECTIONS

1.So0ak the dates in hot water for 10 minutes to soften.
Drain the water, but reserve it to add if the mixture feels
alittle dry.

2.Blend oats, seeds, shredded coconut and salt in a food
processor until finely ground.

3.Add cacao powder and blitz until combined

4.0nce your beet is cooled and peeled, quarter it and
blend it with the dry ingredients.

5.Add tahini, coconut oil, maple syrup and vanilla

6.Blend until smooth, scraping down the sides with a
silicone spatula as you go. Check the consistency. To
make it a bit looser, add 1 tablespoon of reserved date
water and blend again.

7.0nce you reach your desired texture, add the chocolate
chips and pulse a few times to combine

8.Transfer to a bowl and place in the fridge for 10 mins to
firm up before rolling into 4cm balls.

9.Toss through remaining shredded coconut, chill and
enjoy!

Time to prepare: 15 minutes
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