Granola Bars
2 cups baked almonds – bake at 350* for 10-15 minutes until slightly brown

2 cups pecans

½ cup spelt or brown rice flour

¼ cup ground flax seed

½ tsp. salt

¼ tsp. baking soda

½ cup old fashioned oats

2 eggs

½ cup maple syrup – I use ½ cup unsweetened apple sauce

2 tsp. vanilla

2 cups pitted quartered dates

2 cups dried apricots ( or 1 cup apricots and 1 cup prunes)

Preheat oven to 325*

Line baking sheet with parchment paper & lightly spray parchment

Chop dates, apricots, and prunes in processor then remove 

Combine flour, flax, salt, powder, soda, pecans, almonds, and oats in processor

Pulse until nuts are coarsely chopped

In large bowl whisk eggs, syrup (apple sauce), and vanilla

Add fruit and nut mixture – will need to mix with hands

Spread in even layer or sided cookie sheet

Bake 20-25 minutes. DO NOT OVERBAKE 

I use a small rolling pin to press the mixture evenly and tightly together in the pan.
