
MARMEE’S NO-BAKE CHOCOLATE OATIES 

Measure ingredients into a large kitchen mixer equipped with mixing paddles: 

1/2 cup agave nectar (can substitute with sweetener or your choice) 
1/3 cup cocoa powder 
1/4 cup milk (can substitute with plant-based milk) 
1/4 cup virgin coconut oil 
1/4 cup nut butter (almond, sunflower or peanut) 
2 cups oats 
1/4 cup shredded coconut 
1/2 teaspoon vanilla extract 
1/8 teaspoon sea salt 

 
Mix well until all is combined. Form balls from mixture and set on a wax paper lined bak-
ing sheet. If desired top ‘em off as suggested. Keep chilled. 

TOPPING SUGGESTION 

Melt a cup of chocolate chips with 1 Tablespoon coconut oil and stir until smooth.  Drizzle 
on top of formed balls.  
 
[Try a spring-loaded scoop for forming the balls. Makes it quick and easy-peasy!] 
 
Add a colorful crunch with chocolate covered sunflower seeds! They will stay put on top of 
the balls if you add them just as soon as you drizzle on the chocolate topping.   


