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Peanut butter chocolate chip blondies

Rate this recipe

0 people are cooking this Count me in

Sally O'Neill shares her peanut butter chocolate chip delights for a superfood treat without the guilt.

Ingredients (serves 12)

1 can chickpeas, rinsed

2 tsp natural vanilla extract

% cup natural peanut butter*

Y4 cup rice malt syrup or unsweetened apple sauce

2 tbsp coconut sugar*

1 tsp baking powder

Pinch of sea salt flakes

¥ cup of 85 per cent to 90 per cent dark chocolate broken into chips (or use vegan or dairy-
free chocolate chips as needed)

Method
Preheat your oven to 180°C.

Combine all the ingredients, except for the chocolate chips, in a food processor and process until
very smooth.
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Put half the chocolate chips and stir or pulse until combined.

Dump the dough into a lined brownie tin and spread until around 3 cm thick.

Press remaining chips into the top of the batter.

Bake for about 20-25 minutes, until slightly browning at the edge.

Remove from the oven and allow to cool.

Store in an airtight container at room temperature (or in the fridge) for up to one week.

* You can use almond butter, sunflower seed butter, or whatever nut butter you like. For a totally
sugar-free version, use 30 drops of liquid Stevia instead of the sweeteners, and cacao nibs in place
of the chocolate chips.

Recipe by Sally O'Neill The Fit Foodie.

Find more nutritious recipes in our desserts section.

function displayNutrition(msg) { $('.nutrition-label-container').text(msg); $('.nutrition-label-
container').fadeln(1000, function() { c_obj = $(this); window.setTimeout(function() {
$(c_obj).fadeOut(1000); }, 5000); }); } function saveFavoriteNode(nid) { $.get('/favorite_nodes/add/'
+ nid, function(data) { //$('.result').html(data); alert('This recipe was added to your favorites list');
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