
PEANUT BUTTER BLONDIES 

Gluten, Dairy and Egg-Free 

Makes 9 – 12  

 

GATHER INGREDIENTS: 

1 can chickpeas (garbanzo beans) or white beans (cannellini, northern)  

1 TSP baking powder 

¼ TSP salt 

¼ TSP baking soda 

¾ CUP coconut sugar (or dehydrated cane sugar or brown sugar) 

1/3 CUP sorghum (for gluten free) or white flour 

¼ CUP applesauce 

¼ CUP peanut buFer 

½ CUP dark, unsweetened chocolate chips (TJ’s are the best!) 

 

INSTRUCTIONS: 

Preheat oven to 350 degrees. 

Grease 8 x 8 pan and/or add parchment to boFom of pan. 

Drain and rinse beans very well. 

Place all ingredients in food processer, EXCEPT for chocolate chips. 

SUr dark chocolate chips into the baFer. 

Scoop into prepared pan and smooth top. 

Bake for 30 minutes. 

Remove from oven. They will firm up a bit more as they cool.  


