CHEWY FUDGE GRANOLA BARS
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Not your typical granola bar for camping or hiking – these are best served cold, like biting into a cold candy bar!
Ingredients
1/3 cup coconut oil 

1/2 cup semi-sweet chocolate chips 

1/2 cup crunchy peanut butter (or creamy) 

1/3 cup pure maple syrup (or honey) 

1 and 1/4 cups old-fashioned oats 

3/4 cup crispy rice cereal 

3/4 cup add-ins (dried cranberries, raisins, honey roasted peanuts, butterscotch chips, almonds, cashews, M&M’s, etc.) 

3 Tablespoons mini chocolate chips (optional) 

INSTRUCTIONS:
1. Line an 8-inch or 9-inch square baking pan with parchment paper. Set aside. 

2. In a medium saucepan over low heat, melt the coconut oil and chocolate chips together until smooth. Stir in the peanut butter and maple syrup. Remove from heat. 

3. Mix in the oats, crispy rice cereal, and add-ins. Press mixture into prepared baking pan. I used the back of a spatula to evenly press. Top with mini chocolate chips if desired. 

4. Refrigerate for at least 2 hours or freeze for up to one hour. Cut bars into squares. Store bars in an airtight container in the refrigerator.  (Kept at room temperature, the bars will not hold their shape and get quite melty due to coconut oil.) 

Makes 12 squares 
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