


Tip: Make a big batch and then freeze most of them – when you want 

to eat them take out of the freezer and put in the fridge. This helps 

with them staying fresh and portion control!

Note: Feel free to substitute different ingredients for things you like 

better. For example – you can use almond butter instead of peanut 

butter. Instead of maple syrup you can use raw honey. Don't have 

cranberries but have rasins? Use the raisns!

Tip: Pressed for time? Skip to toasting of the ingreidents (Step 1). This 

will change the texture some but is completely safe to do.

https://zipongo.com/recipes/35593028

