INGREDIENTS

112 oz bag (285g) chocolate chips (dairy free
works great!)

%3 cup (165g) creamy peanut butter

PROCEDURE

Melt the peanut butter in a medium sauce pan over low
heat, stirring continuously.

Add the chocolate chips and continue to stir until everything
is melted and smooth.

Line an 8x8 baking dish with plastic wrap, foil, or parchment
paper, and pour the mixture into the dish.

Transfer to the fridge and allow to chill for 4 hours or
overnight.

Cut into squares and enjoy! (I cut mine block into 10x10 to
yield 100 squares).

mind over munch
YouTube.com/mindovermunch
@ Watch this video!



