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CHOCOLATE PEANUT BUTTER BARS 
 

I prefer to double the recipe and put in a 13x9” pan. This way the crust isn’t too thick and the peanut 
butter layer isn’t too thin.  
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Eat Well…Train Hard…Get Results! 

Servings per recipe: 16 squares 

INSTRUCTIONS 
1. Preheat oven to 350°F.  Line an 8” x 8” baking 

pan with parchment paper*. (See note above.) 
 

2. For the base layer, use a food processor to 
grind the almonds until they are the texture of 
fine sand. Then, add in the cocoa powder, sea 
salt, medjool dates, maple syrup and melted 
coconut oil. Process until well combined. Add 
the puffed rice cereal and oats and pulse a few 
times more.  
 

3. Pour the mixture into the baking pan. Use 
your hands to press the ingredients down 
firmly to create the first layer. Bake in the 
oven for 10 minutes. Allow to cool for 10 
minutes while you prepare the next layer.  
 

4. For the peanut butter layer, use a medium-
sized bowl to combine peanut butter, melted 
coconut oil, maple syrup and sea salt. Stir until 
well combined. Pour peanut butter on top of 
the base layer. Use the back of the spoon to 
spread evenly. Place the baking pan in the 
fridge. Refrigerate for 20-30 minutes, until the 
peanut butter has begun to firm up.  
 

5. Chop up the dark chocolate bar and place it in 
a double broiler (or a heatproof bowl over 
simmering water). As the chocolate begins to 
melt, add the coconut oil and cocoa powder. 
Whisk until well combined, then add the 
maple syrup and vanilla. Pour chocolate 
evenly over the peanut butter layer.  
 

6. Return to the fridge to set (about 2 hours). 
Sprinkle with flaky sea salt (if desired), and 
slice to serve. Store extras in the refrigerator.  

INGREDIENTS: 
Chocolate Crust (base layer): 
1 cup almonds 
3 tablespoons cocoa powder 
3 - 6 medjool dates (pitted) 
2 tablespoons maple syrup 
2 tablespoons coconut oil, melted 
Pinch of sea salt 
½ cup oats 
½ cup puffed rice cereal 
 
Creamy Peanut Butter (middle layer): 
1 cup unsalted natural peanut butter (Fatso) 
3 tablespoons coconut oil, melted 
2 tablespoons + 1 teaspoon maple syrup 
1 teaspoon sea salt 
 
Melted Chocolate (top layer): 
3.5 oz / 100g bar of high-quality dark chocolate (85-
90% cocoa) 
3 tablespoons coconut oil 
2 tablespoons cocoa powder 
1 tablespoon maple syrup 
½ teaspoon vanilla 
Optional garnish: Flaky sea salt 
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