
Long Livo

Protein Balls – No-Bake 
Energy Snack

15 min
Prep time

15 min
Total time

12
Servings

Easy
Difficulty

American
Cuisine

Snack
Course

Ingredients

Base

1 cup rolled oats

1/2 cup vanilla protein powder

1/4 tsp ground cinnamon

Binding

1/2 cup natural peanut butter

1/4 cup honey

2 tbsp mini chocolate chips

Instructions

1 In a large bowl, combine oats, protein powder, and cinnamon; stir until evenly mixed.

2 In a small saucepan over low heat, warm peanut butter and honey just until they blend, about 2 
minutes.

3 Pour the warm mixture over the dry ingredients, add chocolate chips, and stir until the batter sticks 
together.

4 Using a spoon, scoop out roughly one-tablespoon portions and roll between your palms into balls.

5 Place the balls on a parchment-lined tray and refrigerate for 15-20 minutes before serving.

Nutrition per serving

120 kcal
Calories

8 g
Protein

12 g
Carbs

6 g
Fat

Tips & notes

- If the mixture feels too dry, add a teaspoon of almond milk.
- For extra crunch, toast the oats lightly before mixing.
- Roll some balls in shredded coconut for a tropical twist.
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