
  

Makes 8 bars
Cook Time: 35 minutes

INGREDIENTS:

½ cup smooth peanut butter

¼ cup pure maple syrup

¼ cup brown rice syrup

1 teaspoon vanilla

2 cups rolled oats

½ teaspoon sea salt

½ teaspoon ground cinnamon

Peanut Butter
Granola Bars
These crunchy homemade granola bars are full of peanut buttery
deliciousness with just a hint of cinnamon. They’re wholesome enough to
have for breakfast yet sweet enough to have for dessert, and they make a
great anytime, on-the-go snack. The recipe calls for smooth peanut butter,
but feel free to use chunky if you prefer. 

By Isa Chandra Moskowitz

1 Preheat oven to 350°F. Line an 8-inch square baking pan with a
10-inch square of parchment paper.

2 In a medium saucepan combine peanut butter, maple syrup, and
rice syrup. Heat over low just until smooth, whisking constantly
with a fork. Cool slightly. Stir in vanilla. Stir in oats, salt, and
cinnamon until combined.

3 Using moist fingers, press mixture into the prepared pan. Bake
18 minutes or until edges are light brown.

4 Cool in pan on a wire rack 10 minutes. Using the parchment
paper, lift out uncut bars. Cut into bars. Store leftovers in an
airtight container at room temperature.
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