
Ingredients : Direct ions
Mix together  peanut  butter ,  maple  syrup,  oat  f lour  vani l la  and
mini  chocolate  chips  in  a  medium mixing  bowl .  

1 .

Line each muff in  t in  with  a  l iner-  th is  makes i t  so  much easier .  2 .
Fi l l  each muff in  t in  with  your  mixture ,  and use parchment
paper  to  f latten into  the  cup.  

3 .

Melt  dark  chocolate  +  coconut  o i l  in  the  microwave in  30
second increments  on  hal f  power .  St i r  each t ime and make sure
not  to  burn .  Mine takes  a  tota l  of  60 seconds

4.

Spread melted chocolate  on  top of  each muff in  t in  5.
Place in  the  f reezer  and let  set  for  at  least  an  hour .  Enjoy!
(These are  best  stored in  the f r idge or  f reezer ! )

6.

⅓ cup creamy peanut butter- no added
sugar 
⅓ cup maple syrup
1 ⅓ cup oat flour
1 tsp vanilla 
¼ cup mini chocolate chips

For the topping:
1/2 cup dark chocolate chips + 1 TBS melted
coconut oil 

Also need:
Mini muffin tin with 24 cups 
Mini muffin tin liners
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