gr8nola

Butterfinger Bars
Makes 14-16 bars
Ingredients
e 2% cups Peanut Butter gr8nola + 72 crushed Peanut Butter gr8nola
e 2 cup roasted peanuts
e % cup natural peanut butter
e 3 cup maples syrup
e 1% cups dark chocolate
e 1-2 Tbsp. coconut oil

Directions
1. Line a 9x9 pan with parchment paper, then set aside.

Blend 2%z cups gr8nola in a blender, until a thick flour texture is achieved.

Add the roasted peanuts, and blend until chopped into small pieces.

Add peanut butter and maple syrup, then blend until smooth.

Add the final %2 cup of crushed gr8nola to the mixture, then stir by hand with a spoon

(these larger pieces of crushed gr8nola add the classic crunchy texture!)

Press the mixture into the prepared pan, then place in freezer for 1 hour to set.

Remove pan from the freezer, then cut into bars.

8. Melt chocolate chips and coconut oil until smooth, then dip the top half of each bar in
chocolate, then allow to set on a cooling rack (face the chocolate side up).

9. Place bars in the freezer to set, then repeat with the other side, until the bars are fully
coated in chocolate. Place in freezer for 1 hour to set.

10. Remove from freezer, and enjoy!

akownN

N o

Looking for more holiday recipes? Check out our Christmas Morning French Toast or our Vegan
Pecan Pie Bars for more inspo!

More recipes can be found at www.gr8nola.com/pages/blog — Tag us on Instagram
(@gr8nola) for a chance to be featured!


https://www.gr8nola.com/pages/girlup
https://www.gr8nola.com/pages/girlup
https://www.gr8nola.com/blogs/recipes/christmas-morning-french-toast
https://www.gr8nola.com/blogs/recipes/pecan-pie-bars
https://www.gr8nola.com/blogs/recipes/pecan-pie-bars
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