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C O O K I E  D O U G H
B A R S

Ingredients: (makes 9 bars)

1 8 oz can chickpeas, drained

1/3 cup cashew butter

1/3 cup almond flour

3/4 cup coconut sugar

2 teaspoons vanilla

1/2 teaspoon baking powder

1/2 teaspoon baking soda

1/2 teaspoon sea salt

1/3 cup chocolate chips

Instructions:

 Preheat oven to 350 degrees1.

Line a glass baking pan with foil or spray with oil of choice2.

 Combine drained chickpeas, cashew butter, coconut sugar, vanilla and salt

in a blender

3.

 Blend until smooth and transfer to a bowl4.

 Add almond flour, baking soda, baking powder and chocolate chips to

mixture

5.

 Spread evenly into pan and top with more chocolate chips and sea salt6.

Bake for 20-30 minutes or until a fork comes out clean 7.

Let cool for 10 minutes and enjoy! :)8.


