
STRAWBERRY POPTART COOKIE BARS
Keto - Low Carb - Sugar Free - Macro Friendly

“These turned out sooo good and definitely give some strawberry poptart vibes! Even the kids & my 
regular sugar eaters loved them.” - Deedee

• 1 3/4 C Almond flour⁣
• 1/2 C Mar⁣iGold Cr⁣eamy Vanilla Whey Isolate Pr⁣otein Powder⁣ 
• 1 TSP Baking powder⁣
• 1/2 TSP Salt
• 4 TBSP Melted butter⁣
• 2 TBSP Almond Milk
• 2 TBSP Gr⁣anulated sweetener⁣ (ie. allulose)⁣
• 1 TBSP Vanilla extr⁣act

• 1/2 C Homemade or⁣ sugar⁣ fr⁣ee str⁣awber⁣r⁣y jelly (I use @good-
goodbr⁣and str⁣awber⁣r⁣y jelly)⁣

• 2 TBSP Butter⁣
• 1/2 C Powder⁣ed sweetener⁣ (you can gr⁣ind your⁣ own or⁣ pur⁣chase - ie. allulose)⁣
• 2 TBSP Heavy cr⁣eam
• 1 dr⁣opper⁣ str⁣awber⁣r⁣y or⁣ vanilla flavor⁣ing (I use @oooflavor⁣s Fr⁣osted Pop Pastr⁣y Flavor⁣ing)⁣

Featuring MariGold 
Creamy Vanilla Whey Isolate Protein Powder 

(MariGoldBars.com)
1. To make the bar⁣s, mix all bar⁣ ingr⁣edients together⁣ until 

you have a dough. Using an 8x8 par⁣chment lined pan, 
pr⁣ess half the dough into the pan. 

2. Spr⁣ead your⁣ str⁣awber⁣r⁣y jelly on top and place in the 
fr⁣eezer⁣ for⁣ 30 minutes. Remove fr⁣om fr⁣eezer⁣ and top 
with r⁣emaining dough. 

3. Bake at 350 for⁣ 10-14 minutes until dough is set. Let cool 
and then mix you glaze ingr⁣edients and spr⁣ead over⁣ the 
top. 

4. Optional, add spr⁣inkles to the top! Cut and enjoy!

DIRECTIONS:

INGREDIENTS:

Filling:

Glaze:

Recipe by Deedee (@ketowithdeedee) 
and featured on MariGoldBars.com


