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A p pl e  P i e  E n e r g y  B i t e s  

W h a t  y ou ’ l l  n e e d:   
• 1 ½ cups chopped dried apple 
• ½ cup dates 

• ½ tbsp. honey or blue agave 
• 1 tsp. nutmeg 

• 2 Tbsp. cinnamon  
• ½ cup toasted pecans 

P u ttin g i t to ge the r:  
 

1. In a food processor or blender add the dried apples, dates & honey  - blend until the 
apples have broken down into very small pieces and the mixture becomes like batter. 

2. Add nutmeg, cinnamon & pecans and continue to blend until desired consistency. 
3. Scoop out tablespoon size amounts of the mix and roll by hand into balls. 
4. Store the bites in the fridge in a sealed container.  They will last approximately one week.   

Place in freezer to have them last for over a month. 
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