Chocolate Peanut Butter Protein Bars
Brianna Meghawache, RD
Inspired by this recipe at https://www.jaroflemons.com/homemade-peanut-butter-protein-bars/

Ingredients
Peanut Butter Layer:
1 cup peanut butter (or almond butter)
1 cup PB2
5 scoops
(I used Genuine Health Vegan Fermented
Protein powder (unflavoured or vanilla))
¼ cup Swerve Baking substitute
1 tbsp vanilla
½ cup oats
1 tbsp maca root powder
Pinch salt
Chocolate Topping:
1 cup semi-sweet Fair Trade vegan chocolate chips
2 tbsp Swerve baking substitute
4 tbsp dark cocoa powder
1 tbsp coconut oil
Preparation
Blend the oats with the maca root powder in a food processor. Add the peanut butter, protein powder
and PB2 along with ½ cup water at high speed until a smooth paste forms. Add more water as needed
to blend so that it is not crumbly. Press into a 9x9 inch baking pan.
Melt the chocolate chips and coconut oil over medium heat on a stove or in the microwave for 1 to 2
minutes on high. Stir in the cocoa powder and Swerve sugar substitute. Texture should be like thick
melted chocolate. Don’t burn the chocolate! Spread over the pressed peanut butter in the pan. Place in
the freezer for 20 minutes. Remove and score into 16 square pieces with a sharp knife. Let it warm to
room temperature before attempting to cut into 16 bars. Keep in the fridge or freezer and take with you
as a quick high protein snack, or pair with fruit for an easy breakfast on the go!

Get more nourishment at www.nourishedbybri.com!

Nutrition Information: 306 calories, 19 grams fat, 0 mg cholesterol, 245 mg sodium (if using salted
peanut butter), 17 g carbohydrates, 5.3 grams fiber, 2.8 grams sugar, 18 grams protein (higher if almond
butter)
For a variation, use salted caramel chips, white chocolate chips, or add 1 tsp peppermint extract to the
chocolate spread.
Enjoy! Share with friends OR store in the fridge or freezer for a quick on-the-go breakfast along with a
piece of fruit.
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