
Dark Chocolate Cherry 

Granola Bars
Ingredients:
• 1 cup tart cherries, dried 

• 2 cups old fashioned oats

• 1 cup walnuts

• 1/4 cup flax seed meal

• 1 teaspoon salt

• 2 eggs

• 2/3 cup honey

• 1/4 cup dark or regular cocoa powder

• 1 teaspoon vanilla

• 1/2 cup dark chocolate chips

Directions
1. Pre-heat oven to 350˚F.

2. Spray a 9” x 13” baking pan with cooking spray.

3. In a food processor, pulse together cherries, oats, walnuts, flax seed meal, and salt until finely chopped, to the 

consistency of sand.

4. In a large bowl, mix together eggs, honey, cocoa powder, and vanilla until smooth. 

5. Add the dry mixture to the bowl; mix until evenly coated with chocolate honey mixture.

6. Add dark chocolate chips to the bowl and mix again. 

7. Pour mixture into prepared baking dish and spread out in an even layer.

8. Sprinkle additional tart cherries and chocolate chips on before baking 20 — 25 minutes.

9. Let bars cool completely before slicing.
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