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1 serving
Turkey & Cheese Snack Box '

5 minutes
Ingredients Directions
4 1/4 ozs Sliced Turkey Breast 1 Assemble all ingredients into a storage container and refrigerate until ready to
2 ozs Cheddar Cheese (cubed) eat. Enjoy!

1/4 cup Walnuts
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8 servings
Dark Chocolate Almond Fat Bombs )
50 minutes
Ingredients Directions
1/2 cup Almond Butter 1 Arrange paper baking cups on a plate or a small baking sheet. Set aside.
1/4 cup Coconut Oil _
2 1/2 tbsps Cocoa Powd '
/2 thsps Cocoa Powder 2 Set up a double boiler: Fill a medium pot with an inch of water and place a

11tsp Vanilla Extract smaller pot or heat-safe bowl on top ensuring the water is not touching the

bottom of the smaller pot or bowl. The smaller pot or bowl should rest tightly
on top of the pot and any water or steam should not be able to escape. Bring

1/8 tsp Stevia Powder

water to a boil then reduce to lowest heat.

Add the almond butter and coconut oil to the double boiler and allow them to

3
melt. Stir to combine. Stir in the cocoa powder.

4 In a small bowl combine the vanilla and stevia powder and stir until the stevia
has fully dissolved. Add the sweetened vanilla extract to the almond butter

! mixture and stir well to combine.

5 Divide the chocolate almond butter mixture between the paper baking cups

then transfer to the freezer. Allow the fat bombs to set for about 30 minutes or
until solid. Transfer to an airtight container and keep frozen. Enjoy!
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. 2 servings
Fruit & Egg Snack Plate .
20 minutes
Ingredients Directions
2 Egg 1 Place eggs in a saucepan and cover with water. Bring to a boil over high heat
1 cup Blueberries then turn off the heat but keep the saucepan on the hot burner. Cover and let sit

for 10 to 12 minutes. Transfer the eggs to a bowl of cold water and let the eggs
sit until cool enough to handle.

1 cup Strawberries (halved)

2 Peel and slice the hard boiled egg and serve with the blueberries and
strawberries. Enjoy!
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12 servings
Yogurt Clusters
2 hours
Ingredients Directions
3/4 cup Plain Greek Yogurt 1 Line a baking sheet with parchment paper, wax paper or a silicone mat.

1/2 cup Almonds

1/4 Cash
/4 cup Cashews Add all ingredients in a bowl and mix well to combine. Scoop the mixture and

1/4 cup Pumpkin Seeds transfer to the lined baking sheet, forming clusters of about 2 to 2.5 inches.

3 Freeze for at least 2 hours before serving. Enjoy!



