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My son and I love Larabars. For a prepackaged, 

convenient snack, they're reasonably healthful — as 

long as you're not counting calories, since each little 

bar has about 220. 

Our favorite flavor is peanut butter chocolate chip, 

made of dates, peanuts, chocolate chips and sea salt 

— that's it. Each bar has 6 grams of protein and 1/4 cup 

of fruit, and the dates add lots of fiber and nutrients, 

particularly potassium. 

I feel pretty good about Larabars compared with other snack bars that contain high-fructose corn 

syrup, artificial colors and flavors, and lots of other things I can't spell. But at more than $1 per bar, 

this snack habit of ours gets pretty expensive. 

I had seen several recipes online for copycat Larabars and decided to try making my own to see if I 

could save a little money. And of course, making my own allows me to control the ingredients even 

more, experiment with flavor combinations, and eliminate the waste from all of those individually 

wrapped bars. 

Now, I don't have the patience or skill to bake pies from scratch, or make my own yogurt, or decorate 

Pinterest-worthy birthday cakes for the kids. If I'm going to try a recipe — especially to replace a 

convenient snack that we eat almost daily — it has to be fast, easy, and use few ingredients. At four 

ingredients, this no-bake Larabar recipe met my qualifications. 

While I was at it, I decided to make a similar, six-ingredient granola bar that also had dates and nuts 

as its base, but added oats, honey and cranberry for a little more interest. 

  



Copycat Chocolate Peanut Butter Larabar Recipe 

Ingredients 

 2 cups peanuts 

 10 medjool dates 

 2/3 tablespoon water 

 1/4 cup chocolate chips 

 Pinch of salt 

Directions 

1. Grind the peanuts and salt thoroughly in your food processor. 

2. Pit the dates and grind them into the peanut mix. 

3. Add water a drop at a time until it forms a dough. (Really, just a small drop at a time. Don't 

pour in a lot at a time or you could end up with a glue-y mess.) 

4. Stir in the chocolate chips. 

5. Line an 8x8 pan with waxed paper. 

6. Spread the mixture into the pan. 

7. Cover and refrigerate for at least a couple of hours for the mix to set. 

8. Cut into about 10 bars and store in the refrigerator. 

The Verdict: My copycat Larabars were pretty good. I liked them, and my stepdaughter liked them 

well enough to request a second batch to take back to college. However, my son wasn't a big fan 

and still prefers the prepackaged version. Since he's the main person who eats Larabars at our 

house, the homemade version probably won't completely replace the packaged version for us. I will 

make them again, though. My primary goal was to save money. My copycat recipe cost about 45 

cents per bar, less than half the cost of the packaged version which are more than $1 per bar. 

Six Ingredient Cranberry-Nut Granola Bars 

Ingredients 

 10 medjool dates 

 1 1/2 cups rolled oats 

 1 cup chopped nuts of your choice (I used 1/2 cup unsalted almonds and 1/2 cup unsalted 

cashews) 

 1/4 cup dried cranberries (or use chocolate chips or any dried fruit) 

 1/4 cup honey 

http://www.amazon.com/gp/product/B000BB4BTO/ref=as_li_tl?ie=UTF8&camp=211189&creative=373489&creativeASIN=B000BB4BTO&link_code=as3&tag=myw0c1-20&linkId=W436HG7HB2HFZAFD
http://www.amazon.com/gp/product/B001E5DRC8/ref=as_li_ss_tl?ie=UTF8&camp=211189&creative=373489&creativeASIN=B001E5DRC8&link_code=as3&tag=myw0c1-20
http://www.amazon.com/gp/product/B00BNQFZCI/ref=as_li_tl?ie=UTF8&camp=211189&creative=373489&creativeASIN=B00BNQFZCI&link_code=as3&tag=myw0c1-20&linkId=623LVHKSWCUVUXZQ
http://www.amazon.com/gp/product/B000SWTKV0/ref=as_li_tl?ie=UTF8&camp=211189&creative=373489&creativeASIN=B000SWTKV0&link_code=as3&tag=myw0c1-20&linkId=OCZ4VLH6XYMOBT7I


 1/4 cup almond butter (or use peanut butter or any nut butter; I used almond butter since my 

other recipe included peanuts) 

Directions 

1. Pit the dates and grind them in a food processor. 

2. Combine the dates, oats, nuts and cranberries in a large bowl. 

3. Warm the honey and almond butter in a saucepan over low heat. 

4. Pour the honey/almond butter mixture over your dry ingredients. 

5. Line an 8x8 pan with waxed paper. 

6. Spread the mixture into the pan. 

7. Cover and refrigerate for at least a couple of hours for the mix to set. 

8. Cut into about 10 bars and store in the refrigerator. 

The Verdict: Wow, I loved these — so much better than any packaged granola bar I've ever tried. 

The whole pan disappeared in about four days. They were a little more complicated than the 

Larabars, but the flavor was much richer. If I add a few chocolate chips to the mix, I think these could 

become a kid favorite at our house. Like the Larabars, these were about 45 cents per bar. 


