CHICKPEA BLONDIES

MAKES 16

INGREDIENTS:

1 15 oz can of chickpeas, rinsed very well and thoroughly drained
Y2 C almond butter (or sunflower butter for nut free)

1/3 C + 2 TBSP maple syrup

1 TSP vanilla extract

Ya C almond, sorghum or certified GF oat flour

1 TSP cinnamon

Ya TSP baking soda

Ya TSP baking powder

Ya TSP Real Salt or sea salt

Y2 C dark chocolate chips

Preheat oven to 350 degrees.
Grease 8 x 8 pan.

In food processor, blend chickpeas, almond butter, maple syrup and vanilla until
smooth

Add in almond flour (or whatever you are using), cinnamon, baking soda, baking
powder, and salt and blend again until creamy and smooth.

Removed blade. Stir in chocolate chips.

Pour into pan and bake for 22 minutes.

* Recipe adapted from www.erinliveswhole.com
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