
CHOCOLATE PROTEIN GRANOLA BUTTER BARS
High Protein / Refined Sugar Free / Clean Eating / No-Bake

• 130 g granola butter 
• 2 scoops (30g) MariGold Rich Chocolate Malt Whey Isolate Protein 

Powder 
• 2 tbsp almond milk
• 1 tsp vanilla extract
• Pinch salt

• Melted white and dark chocolate                                                               
(I used stevia sweetened to keep these refined sugar free, but you 
can use whatever kind you like!) 

1. Mix together granola butter, protein powder, salt, almond milk, 
and vanilla until a dough forms. Press into a loaf pan lined with 
parchment paper. 

2. Refrigerate for 1 hour. 
3. Melt your white and dark chocolate and drizzle it, alternating 

between the two, over top of your bars. 
4. Place back in the fridge or freezer until the chocolate is set.

** NOTE: You can make your own granola butter if you’re feeling 
ambitious OR try @oat.haus brand for a delicious, non-gmo, gluten-free 
option. **

Featuring MariGold 
Rich Chocolate Malt Whey Isolate

Protein Powder
(MariGoldBars.com)

DIRECTIONS:

INGREDIENTS:

Topping

Chocolate Granola Butter Bar

Recipe by Sari (@feed.your.soul.sari) and featured on MariGoldBars.com

“Another protein-packed treat! This recipe couldn’t be simpler! It is 4 main ingredients, 
no-bake, and tastes like a dream.” 

- Sari


