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Protein Power Balls
A convenient way for health-conscious people to eat tasty and nutritious snacks 
on the go. These balls of goodness contain a great source of fibre and are high 
protein. 

Gluten free 
Low GI 
Protein 
Omega 3 
Serves 1 
500 g dates 
1 cup water 
200g LSA (linseed – sunflower seed – almonds) 
3 scoops BSc Chocolate Protein Powder (BSc Body, WPI or HydroxyBurn Pro)
150 g desiccated coconut 
2 tablespoons cocoa powder 
2 tablespoons tahini. 
Boil dates + water unit soft and evaporated. Cool. Mix with LSA, protein, 
coconut, cocoa + tahini in a food processor. Divide into walnut-sized balls 
and roll in coconut. Store covered in the refrigerator and enjoy! 


