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Lemon-Kissed Blondie Bites

(/)

https://www.bluezones.com/


/

DESSERT (https://www.bluezones.com/recipe_type/dessert/) / SNACK (https://www.bluezones.com/recipe_type/snack/) /

VEGETARIAN (https://www.bluezones.com/recipe_type/vegetarian/)

https://www.bluezones.com/recipe_type/dessert/
https://www.bluezones.com/recipe_type/snack/
https://www.bluezones.com/recipe_type/vegetarian/


/

Makes 14–16 balls

1. In a food processor, add the dates, oats, cashews, lemon zest, vanilla bean seeds, sea salt, and lemon

juice and process. At �rst it will appear as if nothing is happening and the mixture is just whirring around

crumbs, but it will soon start to become sticky.

2. When the mixture starts to become a little sticky, add the shredded coconut and process again.

Continue to process until the dough forms a ball on the blade. Stop, and then remove the dough.

3. Take 1–1½ tablespoon scoops of the dough and roll in your hand. Repeat until you have used all of the

dough.

To make the coating: In a small bowl, combine the shredded coconut, rolled oats, and lemon zest. Toss or

roll the balls in the coating if desired, and refrigerate.

Vanilla Note: To remove the vanilla seeds from the bean, slice down the outer side of the bean to open up

lengthwise. Press open the sides, and using a blunt knife, scrape out the tiny seeds from both sides. The pod

can be discarded or kept to infuse �avor in other dishes.

Kitchen Tip: The texture of these bites is somewhat soft, but �rms with chilling. For a �rmer texture, add

another 2 tablespoons of rolled oats.
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 (105 votes, average: 3.64 out of 5)

These little bites are sweet, with a kiss of zesty lemon! They are also packed with wholesome
ingredients like dates, nuts, and oats to give them a nutritional punch!

We are delighted to feature a recipe from Plant- Powered Families (http://www.benbellavegan.com/book/plant-powe

red-families/). The cookbook author, Dreena Burton, shares over 100 delicious, whole foods, plant-based
recipes in her book. All of the recipes have been taste-tested by her 3 children— including these Lemon-
Kissed Blondie Bites.

In addition to Plant-Powered Families, Dreena has written four bestselling cookbooks and has earned
the respect and repute for reliable, wholesome recipes.

Dreena is a recipe contributor for well-known sites including Forks Over Knives, KrisCarr.com, and
PCRM. She has also written for Yoga Journal, VegNews, ALIVE magazine, and has been featured in
other publications including First for Women magazine. Dreena has won several blog awards
including VegNews, VegBloggy, and Vancouver’s Ultimate Mom Blog.

     

INGREDIENTS

1 cup pitted dates

¾ cup rolled oats

½ cup raw cashews

1½ teaspoons lemon zest

Seeds scraped from 1 vanilla bean (see note) or ¼–½ teaspoon pure vanilla extract or ½ teaspoon vanilla

bean powder

Couple pinches sea salt

1½ teaspoons freshly squeezed lemon juice

2 tablespoons unsweetened shredded coconut

OPTIONAL COATING INGREDIENTS

3–4 teaspoons shredded coconut

3–4 teaspoons rolled oats

½ teaspoon lemon zest

DIRECTIONS
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