
Healthy Snack Recipes 

Energy Balls 

Ingredients:  

 1 1/4 cups quick cooking oats 

 1/2 cup mini chocolate chips (regular chocolate chips can be 

used) 

 2 tablespoons flax meal 

 1 cup almond butter (can also use peanut butter or sunflower 

butter) 

 1/4 cup pure maple syrup 

 1 teaspoon vanilla extract 

Directions: 

 In a medium-sized bowl, mix together oats, chocolate chips 

and flax meal.  

 Add almond butter, maple syrup, and vanilla and mix until 

well combined. 

 Using your hands, roll mixture into 1 1/2 inch balls. You may wish to place mixture in 

the fridge for 20 minutes or so to allow it to firm up a bit before rolling into balls. Store 

in an air-tight container in the fridge or freeze for later. 

*You can double or triple this recipe as needed. 

Enjoy  

 

 

 

 

 

 

 

https://www.hauteandhealthyliving.com/no-bake-oatmeal-energy-balls/ 



Cold Vegetable Pizza 

Ingredients: 

● 2 cans (8 oz) refrigerated Pillsbury Original Crescent Rolls (8 Count) or 2 cans (8 oz) 

refrigerated Pillsbury Original Crescent Dough Sheet  

● 1 package (8 oz) cream cheese, softened  

●1/2 cup sour cream  

● 1 teaspoon dried dill weed  

● 1/8 teaspoon garlic powder  

● Assorted vegetables (broccoli, cauliflower, carrots, tomatoes, cucumber) cut up into small 

pieces. 

*In place of dill weed and garlic powder, (1) ranch dressing seasoning packet can be used. 

Directions: 

 Heat oven to 375°F.  

 If using crescent rolls: Unroll both cans of dough; separate dough into 4 long rectangles. In 

ungreased 15x10x1-inch pan, place dough; press in bottom and up sides to form crust. If using 

dough sheets: Unroll both cans of dough. In ungreased 15x10x1-inch pan, place dough; press in 

bottom and up sides to form crust.  

 
 Bake 13 to 17 minutes or until golden brown. Cool completely, about 30 minutes.  

 In small bowl, mix cream cheese, sour cream, dill and garlic powder until smooth. Spread over 

crust. Top with vegetables. Serve immediately, or cover and refrigerate 1 to 2 hours before 

serving. Cut into 8 rows by 4 rows.  

 

Enjoy!  

 

 

 

https://www.pillsbury.com/recipes/easy-crescent-veggie-pizza/4b2c60ae-69e5-4a1a-bed1-

219a69cd4514 

https://www.pillsbury.com/products/crescents/original
https://www.pillsbury.com/products/crescents/original
https://www.pillsbury.com/recipes/easy-crescent-veggie-pizza/4b2c60ae-69e5-4a1a-bed1-219a69cd4514
https://www.pillsbury.com/recipes/easy-crescent-veggie-pizza/4b2c60ae-69e5-4a1a-bed1-219a69cd4514


Strawberry Banana Smoothie 

 

Ingredients: 

●1 cup of strawberries (frozen is ideal. If you do not have 

frozen strawberries, add ice) 

●1 banana 

●1/2 cup of vanilla yogurt (Greek yogurt is healthier) 

●1/2 cup of milk (almond milk is a good dairy free option) 

● 2-3 tablespoons of peanut butter (almond butter or other 

allergy friendly substitutes can be used). 

Directions: 
●Add all ingredients into your blender and blend until smooth. If 
necessary, add a bit more liquid if you need to thin it out just a 
bit. 
 
Enjoy!  
 
*There are so many options when it comes to making smoothies! You can try using other fruits (frozen 
mixed berries, blueberry, raspberries, pineapple, mango, etc.). Other additions: flax seed, chia seeds, 
honey, spinach, and other vegetables. Look online for a variety of healthy recipes. 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

ttps://foodwithfeeling.com/strawberry-banana-smooth 


