
 1 HOUR 15 MINUTES

 Almond Butter (smooth and

drippy)

 Coconut Oil

 Maple Syrup

 Vanilla Extract

 Vanilla Protein Powder

 Oats

 Chia Seeds

 Unsweetened Shredded Coconut

 Sea Salt

 Dark Chocolate Chips

Line the pan with parchment paper.

Add the almond butter, coconut oil, and maple syrup to a small saucepan.

Heat over low, stirring with a spatula until smooth and well combined.

Remove from heat and stir in the vanilla. Transfer to a large bowl.

To the same bowl, add the protein powder, oats, chia seeds, shredded

coconut, and salt. Stir well to combine. Transfer the mixture to the prepared

pan.

In a small bowl, add the chocolate chips and microwave on high for 30 to 45-

second intervals until melted. Stir with a spoon to fully combine.

Drizzle the melted chocolate over the top of the bars and place them in the

fridge to set for one hour. Remove the bars from the pan and slice. Enjoy!
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