Warrior Bites (makes 15-25 portions)
½ cup dry blueberry
½ cup pitted dates, 
½ cup pumpkin seeds
½ cup sunflower seeds
½ cup chocolate, melted 
1 cup quick oats (optional)
1 tablespoon melted coconut oil or purified animal fat (optional. This will help your bites hold together better)
1. Boil some water and pour over the dates and dry blueberries. Let soak at least 20 minutes to soften.
2. Melt your chocolate with your coconut oil or animal fat. Either melt in microwave.  Melt on low low heat in microwave, stirring occasionally. Be careful it burns easy! Or set up double boiler (if you know that method)
3. Remove dates/blueberries from water and diced up really small. Put in mixing bowl. 
4. Chop up pumpkin seeds and sunflower seeds and add to bowl. Mix together good until kind of a mushy mix.
5. Slowly add in the melted chocolate while constantly stirring (easier with 2 people)
6. Add in oats and mix.
7. Cover bowl and put in fridge to cool and harden for about an hour. If mix is already pretty firm, you can skip this step.
8. Roll mix into little bite sized balls. Place on flat bake sheet or plate. Cover and refrigerate at least 1 hour until firm. 
9. Bites are ready to eat and can be refrigerated up to 1 week. You can freeze up to 3 month and just defrost when you want to eat them. 
10. If you leave them out of the fridge too long they will melt.



