High Protein Granola Bar

Ingredients:
3 Tbsp vanilla protein powder
1 tsp baking powder
1 tsp cinnamon
1 tsp vanilla extract
1 tsp coconut extract
2 cups gluten free oats
1/2 cup creamy peanut butter
1 cup raisins
3 eggs
2/3 cup melted coconut oil

Directions:
Preheat the oven to 350 degrees. Coat a 7 x 11” pan with cooking spray. Place all ingredients in
a large bowl and mix on low for 1 minute. After a minute increase to medium speed for another
1-2 minutes or until all ingredients are fully incorporated. Spread batter into prepared pan. Bake
for 15-20 minutes on middle rack of oven until lightly browned. Cool on a wire rack before
cutting. (Or if you can’t wait, enjoy warm!)

**Cooled granola bars can be frozen to enjoy later.



