Carrot Cake Granola Bars

Adapted from simplysissom.com
Ingredients 9
e 2 bananas e 1/2 cup coconut
e 1 tsp vanilla e 1/4 cup sunflower seeds
e 1/4 cup nut/seed butter o 1 tsp cinnamon
e 2 cups rolled oats o 1/2tsp sea salt
e 3/4 cup raisins e 1 cup grated carrots
e 1 cup pepitas

DireCtionS #Oﬂ Yield: 16 bars Setving size: 1 bar Total cost: $7.36 Setving cost: $0.46

1. Heat oven to 350°F and lightly oil a2 9x13 inch pan and line with parchment paper.
In a large mixing bowl, use a fork to mash bananas into a putee. Add vanilla and nut/seed butter. Stir to combine. Add
oats, raisins, pepitas, coconut, sunflower seeds, cinnamon, sea salt and carrot. Mix well.

3. Dump mixture into prepared baking dish. Use a rubber spatula to spread evenly. Press firmly to ensure that the bars
don’t crumble.

4. Bake for 20-25 minutes or until edges are golden brown. Do not overcook or bars will be dry.

5. Remove baking dish from oven, allow to cool and slice into 16 bars. Store bars in the refrigerator, individually
wrapped in plastic wrap

Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!
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