No-Bake Mummy Bars o
y Nutrition Facts
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10 servings 1 cup O-shaped cereal .
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Prep time A stant pals : Calories 200
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4  Tbsp. melting white chocolate Sodium 75mg %
Total Carbohydrate 23g 8%
Dietary Fiber 1g 4%
Total Sugars 14g
Includes 10g Added Sugars 20%
Protein 5g
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Vitamin D Omcg 0%
Calcium 33mg 2%
Iron 2mg 10%
Potassium 164mg 4%
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day is used for general nutrition advice.
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No-Bake Mummy Bars

Directions:

1. Line a square baking pan or sheet with parchment paper. Set aside. .

2. Place O-shaped cereal in a sandwich bag and seal. Crush the cereal : v"i\ f
into small pieces using a rolling pin or other heavy object. -

3. Pour the crushed cereal into a large mixing bowl. Add the oats, %2 cup
chocolate chips, honey, and peanut butter. Mix well until all ingredients
are combined.

4. Transfer the mixture into the lined baking sheet and press down with a
spatula or the bottom of jar to pack down. Cut into bars and set aside.

5. Place the melting white chocolate into a microwave-safe bowl. Heat for
15 seconds at a time, stirring after each time, until the chocolate is
melted.

6. Drizzle the white chocolate into ribbons on top of the bars. For a cleaner
look, you can place the melted chocolate into a sandwich bag and cut a
hole into a corner of the bag. Squeeze to drizzle the chocolate onto the
bars.

7. Using the reserved chocolate chips, place two chips on each bar on top
of the melted chocolate. These will be the mummy eyes.

8. Serve immediately. Store uneaten bars in an airtight container.
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