
Pumpkin Brownie Protein Bites
8 ingredients · 20 minutes · 8 servings

Directions

1. Add all ingredients to a food processor and process until thoroughly combined, pausing
the processing to scrape down the sides of the mixing container as needed.

2. Using a 1 tbsp. measure, scoop 1 tbsp. of the mixture at a time, rolling the portion into a
ball with your hands.

3. Place in a parchment-lined, airtght freezer container and let set in the freezer (min. 2
hours).

4. Remove from the freezer shortly before serving, as they don't become rock hard in the
freezer. Enjoy!

Notes

Protein Powder
This recipe has only been tested with SMOOV™'s 'Chocolate Dream' All-In-One Plant Based
Blend thus far. Learn more about this option (and others) and https://smoov.ca/. Enjoy code
JESSPNUTRITION at check-out for a discount off of your order!

Cashew Butter
I like to slightly melt the cashew butter prior to adding it to the food processor, given it can be
quite chilled/tough upon coming out of the refrigerator.

Homemade Pumpkin Pie Spice
Combine 3 tbsp. Ceylon cinnamon powder, 2 tsp. freshly-grated nutmeg, 1 tsp. ground up
whole cloves (I used a mortar and pestle, then strained through a fine-mesh sieve), 2 tsp.
ground ginger powder, and 1 tsp. allspice.

Serving Size
One serving size = two protein bites.
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Ingredients

1 cup Pitted Dates

1/2 cup Protein Powder (SMOOV™ - 'Chocolate
Dream' All-In-One Plant Based Blend)

1/4 cup Pureed Pumpkin

1/4 cup Cashew Butter (organic)

2 tbsps Cacao Nibs

1 tsp Pumpkin Pie Spice (see recipe 'Notes'
below)

1 tsp Sea Salt (pink Himalayan)

1 tbsp Coconut Flour
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