
No Bake Homemade Chewy Granola Bars 

 

From:  Carol Denekas 

Prep Time: 15 minutes   Cook Time: 5 minutes 

Total Time: 20 minutes   Serves:   35 

 

Ingredients: 

1 cup 100% natural creamy peanut butter 

¼ cup brown sugar 

1 ½ cups honey 

¼ tsp fine sea salt 

2 tsp vanilla extract 

6 2/3 cup old fashioned oats 

2/3 cups ground flaxseed 

½ cup craisins 

¼ cup butterscotch chips 

¼ cup chocolate chips 

¼ cup sunflower nuts 

¼ cup peanuts (I crush them some) 

¼ cup wheat germ 

 

Instructions: 

1. In a large bowl, combine your oats, ground flaxseed, craisins, both chips, sunflower nuts, 

peanuts, and wheat germ. I mix with my hands to get it well combined. Set aside. 

2. Measure out brown sugar, honey, and sea salt and place in a saucepan over medium heat. Bring 

to a boil. Stirring constantly, boil for 1 minute to mixture combines and sugar dissolves. Take 

pan off of heat and add in the peanut butter and vanilla extract. Stir until smooth. Pour this 

mixture over your oat mixture. Stir until well combined. Again, I use my hands. Careful…could be 

hot. 

3. Let this mixture sit for about 5-8 minutes. Meanwhile, grab a large cookie sheet or jelly roll pan 

sized 12 ½ x 17 ½ x 1 inch, and some wax or parchment paper. Line cookie sheet with paper. 

4. Pour out granola mixture onto cookie sheet. Lay another piece of wax or parchment paper on 

top and use a rolling pin to flatten it out. 

5. Allow to cool. You can put in the fridge or just leave on the counter. Once bars have cooled 

completely, slide the wax paper and mixture out of the pan onto the counter.  Cut into bars. I 

cut 5 bars across and seven down for 35 bars. 

 

Notes: 

To freeze: Wrap each bar in plastic wrap or wax paper and put in a ziplock bag or other container. Take 

out what you want in the morning and by mid-morning they are defrosted and soft again.  

One bar contains 29 grams of carbs. This is healthy and taste like a candy bar as well. We love them. 

They keep forever just on the counter, staying nice and chewy because of the honey. 


