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Granola bars dipped in chocolate

Rate this recipe

1 person is cooking this Count me in
Homemade granola bars are perfect for breakfast or for a quick, high-energy snack.
Ingredients

¢ 1 cup gluten-free oats

¢ 1 cup puffed millet

e % cup pumpkin seeds

e Y5 cup sunflower seeds
e Y5 cup coconut chips

e 1 tbsp flax seeds

e Y4 cup goji berries

e Y4 cup cranberries

Y4 cup raw buckwheat groats

1 tbsp chia seeds

1 tsp cinnamon

Ya tsp vanilla powder

Ya cup coconut oil

¥ cup rice malt syrup

Ya tsp bicarb soda activated in % tsp lemon juice
1 tbsp peanut butter

Chocolate
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Granola bars dipped in chocolate

e 1/3 cup melted coconut oil
e Y4 cup cacao
e 3 tbsp pure maple syrup

Method

Preheat the oven to 1702C. Mix all dry ingredients in a large mixing bowl! until well combined. In a
saucepan on low heat, add the wet ingredients and stir until a slight foam is formed. Add the wet to
the dry and combine well.

Transfer to a lined baking tray and bake for 10 minutes, until slightly golden.
For the chocolate, melt all ingredients together in a pot over low heat. To achieve a clean chocolate
end, tip your bars in the chocolate after they have been in the fridge or freezer. This way the

chocolate will set automatically on the cold bars.

Recipe and images from A Conscious Collection Chocoholics e-book by Brooke Meredith

function displayNutrition(msg) { $('.nutrition-label-container').text(msg); $('.nutrition-label-
container').fadeln(1000, function() { c_obj = $(this); window.setTimeout(function() {
$(c_obj).fadeOut(1000); }, 5000); }); } function saveFavoriteNode(nid) { $.get('/favorite_nodes/add/'
+ nid, function(data) { //$('.result').html(data); alert('This recipe was added to your favorites list');

i}

Page 3 of 3


http://www.naturalhealthmag.com.au/nourish/cranberry-and-cacao-balls-recipe
http://www.aconsciouscollection.com/product/a-conscious-collection-chocoholics-e-book/
http://www.tcpdf.org

