
COCOA COLLAGEN GRANOLA BARS
High Protein / Collagen-Rich / Low Sugar / No-Bake

•	 2 cups oats (I used whole oats - gluten-free if desired)
•	 2 scoops MariGold Hot Cocoa Collagen Peptides Powder
•	 2-3 tbsp coconut oil
•	 ½ cup nut/seed butter of choice or you might need more! (I used 

crunchy almond butter)
•	 ⅓ - ½ cup honey (or maple syrup or agave)

•	 Melted dark chocolate (sugar free if desired)

Featuring MariGold 
Hot Cocoa Collagen Peptides

(MariGoldFoods.com)

1.	 In a bowl, mix all ingredients until you get a ‘dough.’

2.	 Press into a parchment paper (or wax) lined 8x8 pan.

3.	 Refrigerate until set, spread melted chocolate on top and 
refrigerate until set!

4.	 Cut into squares and enjoy or you can freeze them to eat later 
too!

DIRECTIONS

INGREDIENTS:

Topping

Recipe by Luciana (@eatsbyluciana) and
 Featured on MariGoldFoods.com


