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Chewy Peanut Butter-Chocolate Chip Granola Bars

Ingredients
2 cups old-fashioned rolled oats
1 cup chopped peanuts
1/2 cup miniature chocolate chips
1/2 cup puffed rice cereal
8 ounces dates, puréed

1/2 cup peanut butter
1/4 cup honey
2 tbl. maple syrup
2 tsp. vanilla extract
Pinch kosher salt
Directions

Preheat oven to 325o F.  Line a 9x9-inch square baking pan with parchment paper.

In a large bowl, stir together the oats, chopped peanuts, chocolate chips and puffed rice cereal.

In a medium bowl, whisk together the date purée, peanut butter, honey, maple syrup, vanilla and salt until smooth and thoroughly combined.  Add the wet ingredients to the bowl with the oat mixture and fold together with a wooden spoon until evenly mixed.
Transfer the mixture to the prepared baking pan and, using the back of a wooden spoon, press firmly into an even layer, making it as compact as possible.  After pressing down with the wooden spoon, I found I was able to compress the mixture even further by placing a piece of wax paper over it and pressing down with my hands.

Bake until the bars are set and beginning to brown around the edges, 20 to 25 minutes.

Transfer the pan to a wire rack and let cool to room temperature before slicing.  You will get cleaner slices when the bars are cooled.  The granola bars can be kept at room temperature, in an airtight container or individually wrapped in plastic wrap or aluminum foil for up to 4 days, or frozen for up to 2 months.
Fran's Notes
Obviously, you can cut these granola bars into any size or shape you want.  I ended up cutting the bars into 18 rectangular shapes.  This resulted in a snack whose size was quite satisfying.
If you want these to be gluten free, be sure to use gluten-free old-fashioned oats.
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