Voqan. ‘Joquet

| plg: Mari-Nu Sitken Tofu Edra- Fiem
Y4 cup Sweetener (Agave or Muple S-\;rup')
|2 Tbs Lemon dJuice (o 'T‘dﬁé}

Maple branola,

2 cope Rolled Cols

2 cups Quick Oats
'y cop Walnuts, chopped
4 cup Almonds, chopped
U cup Cashewss, cnopped
2 Tbs Ground Flagseed
Z cup Maple Syrup
4 cop Ceconut Ol

1Y tsp Vanilla or Maple Flavor
iz Tsp Himdloygan St

demmon, it Tants

| pkg- Mon -Nu Sitken Tofo Extra-Firm
Iy cop Sweefener ( Rgave or Maple S\"mp)
2 Tos \emon Juice (1 Lemon)

'l tsp Vanilla

Fresin Fruit of choice fo fop

Grabam Cracker Crst
) cops Giraham Crackers, ¢eosined
3 Ths Apple or Orange Juice
3 Tes thg;pn Buher, soffened (Earth Bolance)
2 Fsp Vanilla
L ¥sp Lemon Zest (opt)

* Place all ingrediem‘s info o blender
and blend vnh!l smeoth. Serve

as-1s or with fuit and gmno\ai

* Preheat oven o 300°F

° Miy fogether oats, nuts, and flaxseed in a howl.
S syrup, oil, maple vanilla, and Salt fogether
in o separat€ bowl. four into dr}} miy § shr.

» Transfer mixture onfo a- lightly oiled
baldnﬂ sheet in an even lmjer.

* Bale unhl go\deh brovwn (about 25-30 miné)

* Cool on ba.\a'ng sheet Yhen transter o a

sealed container

* Blend all ingredients vnhl smocth.,

* Pour onto graham cracker crust and place into
freezer +o set -for about 2 hours.

* Top W] fruir.

o Prereat oven to 3H0°F
s Miy all ‘mgredien‘fs togefher using o forle.

* Press mixkure info bortom of pan.

* Pake for 8-10ming ontil Gelden brown



