
Protein Bites with Chocolate Chips & Coconut Butter 

  

Ingredients: 
¼ cup oat flour 
6 Tbsp. sugar-free dark chocolate chips, separated with half made into 
shavings 
2 scoops vanilla whey protein 
3 tsp. powdered stevia 
¼ cup + 2 Tbsp. Vitafiber or other sugar-free syrup 
4 Tbsp. coconut butter 
3 Tbsp. coconut oil 
2 tsp. vanilla extract 
1 tsp. liquid stevia 
 
Directions:  

1. In a bowl, combine oat flour, protein powder and powdered stevia. 
Set aside. 

2. In a sauce pan over low-medium heat, warm the syrup and vanilla 
until it begins to boil, about 2 minutes. 

3. Pour syrup mixture into the dry ingredients and mix until well 
combined. Fold in 3 Tbsp. of the chocolate chips. If the mixture is 
crumbly, just keep mixing. 

4. Use your hands to form mixture into 7-9 balls and place on wax 
paper. 

5. Warm the coconut butter, coconut oil and liquid stevia in the 
microwave at 10 second intervals until melted. Pour a spoonful over 
each ball. 

6. Garnish with dark chocolate shavings. 
7. Let sit in the refrigerator for 15-20 minutes before serving. Store in 

an airtight container at room temperature. 
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http://www.vitacost.com/aro-vitacost-black-series-whey-protein-complex-plus-natural-vanilla-2-lb-908-g-2?isrc=AMB-PBpluschocolate030215
http://www.vitacost.com/vitacost-stevia-powder-45-mg-5-2-oz-150-g?isrc=AMB-PBpluschocolate030215
http://www.vitacost.com/vitacost-extra-virgin-certified-organic-coconut-oil-non-gmo-16-fl-oz-1?isrc=AMB-PBpluschocolate030215
http://www.vitacost.com/vitacost-stevia-extract?isrc=AMB-PBpluschocolate030215

