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Snack

Chocolate Drizzled Apricot Bites
Chewy dried apricots are blitzed with sugar and Weet-Bix, then rolled into small balls 
by hand. A drizzle of melted dark chocolate on top turns them into a sweet little 
treat.

35 min
time

49
calories

8.3 g
carbs

7.3 g
sugars

Vegetarian

Ingredients, 12 servings
200 g dried apricots

1/4 cup caster sugar

2 Sanitarium Weet-Bix

1 tablespoon water

50 g dark cooking chocolate, melted

Method
1 Tip the 200g dried apricots, the 1/4 cup caster sugar and the 2 Weet-Bix into a 

food processor and blitz until smooth.

2 Add the 1 tablespoon water a little at a time, processing until the mixture is well 
combined.

3 Using wet hands, roll the mixture into balls.

4 Drizzle the melted 50g dark cooking chocolate over the balls and leave them 
until the chocolate sets.

Nutrition Facts
Per serving

Calories 49
Total fat 1.7 g

Saturated fat Not listed

Sodium 5 mg

Total carbs 8.3 g

Fiber 1 g

Total sugars 7.3 g

Protein 0.6 g
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General information, not medical advice. Estimates vary with brands and portions.


