> TART + SWEET - NOURISHING « EASY TO MAKE )%~ WX
The perfect bal f tart berries, bright d whol 3
oats, These Chewy, fiavorful bars are naturally Sweetened, packed with HERBAL BEN EFlTS %’

nourishing ingredients, and make a wonderful treat for any time of day ~ CRANBERRIES — ANTIOXIDANT POWER R

— because good food fuels a brighter you! Richiin antioxidants, vitamin G.and
polyphenols, support urinary health,

Q ' (@} ) ﬂ SES"  immunsifunctionand overalwellness.
_ Par. (D ORANGE - VITAMIN C & MOOD BOOST

REAL NATURAL NOURISHES SIMPLE A SWEETER w71w// High in vitamin C, supports immunity,
FOOD INGREDIENTS  BODY & MIND TO MAKE TOMORROW . healthy skin and may help uplift mood
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DCREDIENTS, 12 il SHOWTOMAKE. 12 QP ORTS— HEARTHERETH
4
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(MAKES 12 BARS) : o o
‘ o Preheat oven: To 350°F (175°C). Provide fiber, help keep you full longer

(-

OAT BASE: Line an 8x8-inch baking pan with
w2 cups rolled oats (old-fashioned) parchment paper. 8 and support healthy chole_sitirg_lkalef__

: bcgu?saigwaokring flo;‘rvéoerroat flour) | Mix dry ingredients: In a large NUTS - GOOD FATS & BRAIN SUPPORT

& 15 tsp roun%l E;innamon bowl, combine oats, almond flour, g Packed with healthy fats, protein, vitamin E
PS baking powder, cinnamon and and minerals that nourish the heart and

® 1l/4tspseasalt sea salt. brain

WET INGREDIENTS: s i R X
% 1/3cup coeonut ol (matad) e o o ol b o CINNAMON — BALANCE & WELLNESS

bowl, whisk together melted coconut
w 1/3 cup honey or maple syrup oil, honey (or maple syrup), vanilla May help support healthy blood sugar
e %tsp vfapula extract and orange zest. levels and has anti-inflammatory
% FEstei Lerange Combine: Stir the wet ingredients propgmes S L
FRUIT & ADD-INS: into the dry ingredients, then fold in A HAPPIER MOOD
v 1cup dried cranberries cranberries, nuts and coconut (if using).

(or fresh if available) _ ; , The combination of bright, wholesome

6 Bake: Press mixture into prepared ingredients can bring a little joy to your

- %ﬁﬁﬂgscg:)gg:adn:)uts pan. Bake for 20-25 minutes, or

& 1/4 cup shredded coconut until golden brown.

(optional) Cool & finish: Let cool completely.
GLAZE (OPTIONAL): Drizzle with orange glaze (optional).
g = 1/2cup powdellred coconut ‘ Slice into 12 bars and enjoy!
¢ sugar or maple sugar

= 2-3 tbsp fresh orange juice Bf’lghi ﬂayors Better choices. <
12 tsp orange zest A ﬁﬂes%sg&esabngwag’@
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tegether. V) @BubbiesDailyTreat L
& %Lib-{::f/ Recipes * Wellness Tips * A Happier You

BETTER CHOICES

Made with simple, natural |ngred|ents
for a treat that nourishes your body,
satisfies your cravings and su pports
overall well-being.

'SIMPLE RECIPES. STRONGER DAYS. A BRIGHTER YOU. \V




