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Mocha Glo Bars 
Adapted from the Oh She Glows Every Day cookbook 
 
Ingredients: 
 

• 1/3 cup chopped raw almonds   
• 1 1/3 cups old-fashioned rolled oats 
• 1 cup crispy rice cereal 
• 1/4 cup non-dairy chocolate chips 
• 1/4 teaspoon fine sea salt 
• 1/2 cup brown rice syrup 
• 1/4 cup almond butter 
• 2 teaspoons coconut oil 
• 1 teaspoon vanilla extract 

 
Instructions: 
 

1. Preheat the oven to 325°. Spread the almonds over a small baking 
sheet and toast in the oven for 6-9 minutes, until lightly golden in 
some spots. Immediately remove from hot pan and allow to cool for a 
few minutes on a plate. 

2. In a large bowl, stir together the oats, cereal, chocolate chips, and 
salt. 

3. In a small pot, stir together the brown rice syrup, almond butter, and 
coconut oil until combined. Bring the mixture to a low simmer over 
low heat and stir carefully so as not to burn. Remove from heat, then 
stir in vanilla.  

4. Add the toasted almonds to the dry ingredients and stir. Then pour 
the heated brown rice syrup mixture over the dry ingredients and stir 
until the oats are fully coated in the syrup mixture. This takes a little 
effort, but keep stirring until there are no dry patches. The chocolate 
chips will melt during stirring to create a uniform chocolate flavor in 
the bars.  

5. Scoop the mixture into a Silpat Flexiflat pan (this is the ideal option!) 
but if needed, use a 9-inch square pan with two pieces of parchment 
paper, one going each way so you can more easily remove the 
hardened bars from the pan to slice them when recipe is complete.  

6. Spread the mixture out evenly in the pan with lightly wet hands or a 
spoon. Press down firmly with your hands because the more you 
pack down the mixture, the better the bars hold together. Use your 
fingertips to press the mixture in along the edges to create straight 
edges.  

7. Place the pan in the freezer, uncovered, for 10-15 minutes, until the 
bars firm up enough to slice. With a large knife or pizza slicer, slice 
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the block into bars (whatever size you prefer). I have found that the 
bars are easier to slice if you remove them from the freezer and let 
them sit at room temperature for a few minutes. You want them to be 
firm but not too frozen.  

8. Store the bars in a container in the fridge or in the freezer. If you 
want them to be a softer texture when you eat them, leave them out 
for a few minutes before eating. If left out too long, they will get very 
soft and gooey.  

 
 
Notes: 
 

• I use my food processor to coarsely chop raw almonds and store the 
chopped almonds in a quart jar in my fridge. Then they are ready for 
this recipe when I need them.  

• I use Enjoy Life semi-sweet mini chocolate chips, ordered from 
Vitacost. 

• I use Lundberg Sweet Dreams brown rice syrup, also ordered from 
Vitacost. 

• I use an unrefined coconut oil that has no coconut taste or smell, 
ordered from Wildly Organics (previously known as Wilderness 
Family Naturals) – www.wildernessfamilynaturals.com  

• The original recipe calls for 2 heaping Tablespoons of dark roast 
coffee beans, ground in a coffee grinder, as well as 1/4 cup 
unsweetened shredded coconut, both to be added with the other dry 
ingredients in Step 2. See blog post for why I do not use these two 
ingredients. 

• I usually double this recipe because all but one person in our family 
loves the bars and I don’t want to make them as often. They store 
well in the fridge.  
 


