
To a  bowl ,  add the oats  and f laxmeal ,  and st i r  unt i l
combined.  Next ,  add the peanut  butter ,  maple  syrup,
and melted coconut  o i l .  St i r  unt i l  a  th ick  "batter"  is
formed.  St i r  in  the  peanuts  

1 .

Line a  baking  sheet  with  parchment  paper ,  and
transfer  the  batter  to  i t .  Us ing  the  bottom of  a  mug or
another  pan,  pat  the  batter  down unt i l  completely
f i rm and evenly  d ispersed in  the  pan.

2 .

Refr igerate  for  one hour  to  set .  3 .
Melt  chocolate  according  to  package instruct ions  and
dr izz le  on  top and f in ish  with  spr ink les .  Once set ,
remove f rom the pan with  the  p a rchment  paper ,  and
sl ice  into  24 pieces .  

4.

Store  the  bars  in  a  sealed container  in  the  f r idge for
up to  5  days  or  longer .  

5.

Ingredients : Direct ions
5 cups oats rolled or instant
4 tbsp ground flax
2 cups smooth peanut butter 
½ cup crushed peanuts 
1¼ cups maple syrup
2 TBS melted coconut oil 
⅔ white melting chocolate 
Sprinkles of choice 

Gra n o l a  Ba r s


