
 

The Way I made it… 

 Double Recipe – Follow instructions 1-4 with following changes 
 Used 9” x 13” baking pan lined with parchment paper 
 Substituted Quaker Oats 100% Whole Grain Old Fashioned Oats for 

brown rice crisp cereal 
 Toasted Almonds and Oats for 10 minutes 350 degrees for nuttier 

flavor 
 2 cups Almonds (toasted and cooled) 
 1 cup dry roasted peanuts 
 1 cup 100% Whole Grain Old Fashioned Oats (toasted and cooled) 
 1 cup Dark chocolate chips 
 ½ cup Pure Maple Syrup 
 (omitted salt) 
 Baked 40 minutes – 325 Degrees – rotated pan at 20 minutes 
 Cool 1 hour – cut into 16 bars or break into pieces and Ziplock 

individually - Delicious!!  Store in Fridge if you use Dark Chocolate 
 I make two double batches at a time – now both pans with Dark 

Chocolate! Crumbs great with yogurt or hot oatmeal 

             With Dark Chocolate                  Without Dark Chocolate 


