Recipe from Danielle Walker’s EAT WHAT YOU LOVE: Everyday Comfort You Crave Copyright © 2018
by Simple Writing Holdings, LLC. Reprinted with permission by Ten Speed Press,
an imprint of Penguin Random House.

NUT-FREE GRANOLA BARS

Makes 12 · Store-bought granola bars almost always contain oats or nuts. Using a combination of seeds
and coconut, these bars are both grain- and nut-free. The chocolate chips are a favorite for both me and
my kids, but you could also use raisins or any other dried fruit.

2 tablespoons warm water
1 tablespoon chia seeds
⅓ cup light-colored raw honey
1 tablespoon virgin coconut oil
2 tablespoons unsweetened sunflower seed butter
¾ cup raw pepitas
¾ cup raw sunflower seeds
1 cup unsweetened coconut flakes
2 tablespoons sesame seeds
2 teaspoons pure vanilla extract
2 teaspoons ground cinnamon
½ teaspoon fine sea salt
¼ cup chocolate chips, raisins, or dried fruit pieces
Preheat the oven to 350°F. Lightly grease the short sides of a 9 by 13-inch baking dish or rimmed baking
sheet with ghee or coconut oil. Line the bottom and long sides of the pan with parchment paper so the
ends hang over the sides.
Whisk the warm water and chia seeds in a small bowl and set aside.
Melt the honey in a small saucepan over medium-high heat. Turn the heat to medium and simmer for 5
to 7 minutes, until a candy thermometer reads 225°F. Stir in the oil and sunflower seed butter and
remove the pan from the heat. Let cool for 10 minutes.
Place the pepitas and sunflower seeds in a food processor and pulse once or twice until coarsely
chopped. Add the coconut flakes, sesame seeds, vanilla, cinnamon, and salt and pulse a few times more,
until coarsely chopped and incorporated. Add the chia mixture and the honey mixture and stir by hand
until just combined. Immediately spread the mixture into the prepared baking dish.
Place a piece of parchment paper on top and use a flat-bottomed measuring cup to press the mixture
firmly and evenly into the pan. Remove the top piece of parchment and bake for 15 minutes, until
golden. Sprinkle the chocolate chips over the top. Let cool in the pan for 30 minutes, then transfer the
pan to the freezer for 1 hour, until set.
Remove the pan from the freezer and lift the parchment flaps to remove the slab from the pan. Using a
sharp knife, cut into 12 rectangular bars. Serve the bars chilled.
Store in an airtight container in the refrigerator for 2 weeks, or in the freezer for 6 months. Defrost in
the fridge overnight.
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