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Ingredients 4 Portions
 = Kot�nyi Produkte

150 g Rolled o�ts

100 g Unsweetened cornfl�kes

150 g C�shew nuts, roughly

chopped

50 g R�isins

30 g Coconut fl�kes

30 g Linseed, crushed

30 g Coco�, unsweetened

2 tbsp. Coconut oil

3 tbsp. Honey

3 Egg white

1 tsp.  Cinn�mon, Ground

1 tbsp.  Bourbon V�nill� Sug�r

Cinn�mon �nd Chocol�te Muesli

B�rs with Coconut Fl�kes

30—40 Min

Prep�r�tion

1 Prehe�t the oven to 180 °C (356 °F). Line � rect�ngul�r brownie tin with

b�king p�rchment.

2 In � l�rge bowl, mix the rolled o�ts, c�shew nuts, r�isins, coconut fl�kes,

linseed, c�c�o �nd the Kot�nyi spices.

3 Roughly bre�k up the cornfl�kes by h�nd �nd mix them in.

4 Be�t the egg white until it forms sti� pe�ks. Then fold the egg white into

the rolled o�t mixture �long with the melted coconut oil �nd the honey. Mix

thoroughly until the be�ten egg white forms �n even co�ting.

5 Pour the mixture into the b�king tin �nd press down h�rd (it's best to use �

gl�ss). The b�rs should be �round 2 to 3 cm thick.

6 B�rs in the oven for �round 20–25 minutes until they �re light brown �nd

dry.

7 T�ke the b�rs out of the oven �nd c�refully use the b�king p�rchment to lift

them out of the tin. While still w�rm cut into evenly sized b�rs. Allow to cool

completely �nd enjoy.


