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AUPAIR AGENCY

PREP TIME: 15 MINUTES MINUTES
TOTAL TIME: 15 MINUTES MINUTES

(] 3 RIPE BANANAS
(] 1/3 CUP NATURAL PEANUT BUTTER
(] 1/2 CUP DARK CHOCOLATE CHIPS
[ ]. 2 TEASPOONS COCONUT OIL



AUPAIR AGENCY

1. PEEL AND SLICE BANANAS INTO ROUNDS ABOUT 1/4 INCH THICK.
2. LINE A PLATTER OR SMALL BAKING SHEET WITH PARCHMENT PAPER.
3. PLACE ABOUT 1/2 TEASPOON OF PEANUT BUTTER ON A BANANA SLICE AND TOP WITH
ANOTHER BANANA SLICE TO MAKE A LITTLE BANANA PEANUT BUTTER SANDWICH. KEEP
DOING THIS UNTIL ALL BANANA SLICES ARE USED AND YOU HAVE ABOUT 30 BITES.
4. PLACE BITES ON TWO PARCHMENT LINED PLATTERS OR PLATES AND PLACE IN THE
FREEZER TO HARDEN FOR ABOUT 1 HOUR.

5. ONCE BANANA BITES HAVE BEEN IN THE FREEZER FOR OVER AN HOUR, MELT YOUR
CHOCOLATE BY ADDING CHOCOLATE AND COCONUT OIL TO A MICROWAVE-SAFE BOWL.
MICROWAVE FOR 1 MINUTE. STIR AND MICROWAVE IN ADDITIONAL 30 SECOND INCREMENTS
UNTIL CHOCOLATE IS COMPLETELY MELTED. THIS SHOULDN'T TAKE MORE THAN 2 MINUTES
OF MICROWAVE TIME.

6. ONCE CHOCOLATE IS MELTED. REMOVE ONE PLATTER OF YOUR FROZEN BANANA BITES
FROM THE FREEZER. DIP EACH FROZEN BANANA BITE INTO THE MELTED CHOCOLATE SO THAT
HALF OF EACH BITE IS COATED. YOU CAN COAT THE FULL BITE WITH CHOCOLATE. BUT
YOU'LL NEED MORE CHOCOLATE CHIPS IF YOU WANT TO DO THIS.

7. PLACE CHOCOLATE COVERED BITES BACK ON THE PARCHMENT LINED PLATTER. PLACE
BACK IN FREEZER TO HARDEN UP, GRAB YOUR SECOND PLATTER AND CONTINUE UNTIL ALL
THE BITES HAVE BEEN DIPPED. LET BOTH PLATTERS OF CHOCOLATE COVERED BITES HARDEN
IN THE FREEZER FOR ABOUT IS5 MINUTES.

8. AT THIS POINT YOURE READY TO ENJOY OR YOU CAN TRANSFER THE BITES INTO A
FREEZER SAFE STORAGE CONTAINER FOR LATER. THEY SHOULD LAST A LEAST 1-2 MONTHS
IN THE FREEZER.



