Healthy
Frozen
Snicker

Bites

Needed: Silicone Candy Mold: 24 Squares

Ingredienss:

11/2 cups dark chocolate chips

(1use sugar-free, sweetened with either stevia, erythritol, or monk fruit)

1T coconut oil

e 1/2 cup peanuts or any type of nut
e 1/4 cup smooth peanut butter

e 2 bananas cut into 1/4 inch slices
e Himalayan or regular salt

 Candy or cake decorator paint brush (Hobby Lobby, Michael's, Walmart)

Preparation:

1. Melt chocolate chips with coconut oil in microwave for one minute. Stir, and
cook every 30 seconds until melted and smooth.

2. Paint the inside of the molds with thin layer of chocolate. Place in freezer for
30 minutes to solidify the chocolate.

3. Insert banana slice, 3 peanuts, and a small bit of peanut butter to fill the rest of
of the mold. Paint the top of the filled mold with chocolate. Place in freezer for
an hour.

4. Push the "Snicker Bites" out of each mold and place in Ziploc bag. Keep in
freezer and eat as often as you want.
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