RECIPE

2 c. old-fashioned oats

1/2 ¢. quinoa

1/2 c. chia seeds

1/2 c. sliced almonds

1/2 c. dried cranberries or cherries

1/2 c. chopped dark chocolate

3/4 c. creamy nut butter (almond or cashew)
1/3 c. honey

2 Thsp. coconut oil

1/2 c. pureed prunes (from about 1 c. prunes)

1. Line a large baking sheet with parchment paper.

2. In a large bowl, combine oats, quinoa, chia seeds, almonds, cranberries and
chocolate.

3. In a small saucepan on low, heat almond butter, honey, coconut oil and 1/2 tsp.
salt until melted and smooth, stirring occasionally. Stir in prune puree.

4. Pour almond butter mixture over oat mixture and stir to combine.
5. With hands, spread the mixture onto the baking sheet to the thickness desired.

Refrigerate until set, about 1 hour. Makes about 14 bars. Store in an airtight container
in the refrigerator for up to 3 weeks.

ENJOY!

ASHLEY LAUREN



