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Create your own healthy snacks and meals!

HOW TO USe THe SNACKBAR MAKER

= Measure the ingredients needed for your bars with the press.

= Place the ingredients in a bowl and mix.

= When making snack bars, always mix in an ingredient that will bind the bars, like honey,
chocolate, caramel or peanut butter.

= If you are cooking or heating anything before placing it into the molds, make sure the foods are
cooled.

= Divide the mixture into the molds.

= Place the press on top of each mold and push down to compact holding the two flaps on the
ends or sides.

= If making bars, cover the tray with the seal and place in the fridge until the bars have formed,
about 15 minutes.

= If cooking the bars after they are formed or to remove the bars from the tray, cover with the
seal, turn upside down on the countertop, and simply press at the back of each mold: the bars
will be released, for some recipes such as coconut bars, it is better to place the bars already
unmolded into the refrigerator.

SUGGESTeD Uses

= Making your own healthy cereal, granola, oatmeal, muesli and popcorn bars.

= Molding chocolate bars and coconut bars,

= Making your own fish sticks, crab cakes and chicken patties,

= Making your own potato {regular or sweet) pancakes.

= The SnackBar Keeper is the perfect case to take your homemade bars on the go
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Create your own healthy snacks and meals!

Sometimes it's difficult to know what is added to pre-packaged granola and snack bars, or pre-
made chicken or fish patties and sticks. Use the Tupperware SnackBar Maker to create your own
healthy snacks and meals without added preservatives. Take your healthy treats on the go in the
SnackBar Keeper.

KeY FEATURES AND BENEFITS

= The SnackBar Maker creates 4 healthy bars at one time.

= It is composed of a tray with molds, seat, press, and a keeper to take your snacks on the go.

= Each mold holds about % cup.

= The press is used to compact the ingredients in the molds or to measure the ingredients for
each mold before filling.

= Stack the trays in order to minimize space if you are making more than 4 bars at a time.

= The press fits inside each of the molds in the trays and seal fits on top, to minimize the storage
needs when it is not in use If you have more than one SnackBar Maker they can slack on top of
each other.

= The snack bars and patties/sticks can be stored in Tupperware Containers until you take them
on-the-go, eat them, or cook them when making patties and sticks.

= The SnackBar Keeper protects your bars from being smashed while on the go, when in storage
or for a grab and go snack, It fits the SnackBar Maker bars but also most bars found in the grocery
store.

= The SnackBar Keeper has two tabs that make it easy to open and close.
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https://www.verybestbaking.com/products/4025/tollhouse/nestle-toll-house-butterscotch-flavored-morsels/?fromRecipeId=144565
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’ 1. In a Thatsa Bowl, combine almond milk, coconut oil, vanilla

extract and stevia, stir to mix.

. Add coconut flour and vanilla protein powder, stir to mix.

. Add chocolate chips, fold in gently.

. Divide the mixture into the SnackBar Maker molds,
compact with the press, seal and place in the refrigerator
for about 2 hours or until the bars have set.

. To remove, flip SnackBar Maker over and press the bottom
of mold.
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http://www.tupperware.com/shop/prepare/baking-tools-mixing-measuring.html
http://www.tupperware.com/tupperwarer-snackbar-maker.html
http://www.tupperware.com/tupperwarer-snackbar-maker.html
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