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CI’]CWH Cl’locolatc C!’HP Granola Pars
5||5H: Variation from Oru: Litl:lc Word Shc Kncw

Makes 18 bars Frcp Time: 15 min
(Cook Time: 17-22 min@ 325 Total Time: 35 min
lngrcdicnts:

3/4 c butter, softened (1 1,/2 sticks)
1/2c Eoncg (can reconstitute TH RIVD 1/% c TH RIVIE. brown sugar

I tvanilla extract lc THRIVE whole wheat flour

1t T]—] RIVE. balcing soda 4+ | 2% T]—] RIVE. rolled oats

2/%5c chocolate c]’lil:)s 1/% c shredded coconut
Directions:

1. Frcl'ncat ovento 325, Crcam toscthcr buttcr, hcncy, brown sugar, and vanilla extract.
2. Mixin ﬂour, })al(ing soda, and oats to creamed mixture with your hands. Mixture should
be soft and cmmblg.
3. Fress mixture into Iig]’ﬁ:lg 5rca5cd 9x13 dish. Pake for 17-22 minutes until cdgcs are
just bcsinning to brown.

4. Remove from oven and cool 10 minutes. (se 'Flat_jar bottom to press the bars flat.

(Canbe kept at room temp in a sealed container, in the fridge orfreezer. T ry substitutin
P P ! Y 3
TH RIVE fruits for chocolate chiPS, ac!c{fng nuts and mixing, it uP!

S Cl‘lewy (_hocolate CHP (qranola Pars




