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R e c i p e

apple quinoa
snack bars



a p p l e  q u i n o a
s n a c k  b a r s

R e c i p e :  M i n n a  V a u h k o n e n

servıng Category issue
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1 0 0  g 		  q u i n o a

1 0 0  g  		 s h r e d d e d  z u c c h i n i

2 5 0  g 		  o a t s

1 5 0  g 		  a p p l e  p u r e e

½  t s p 		  v a n i l l a  p o w d e r

		  p i n c h  o f  s a l t

2 		  a p p l e s

1  t s p 		  c i n n a m o n

Step 1	 Rinse and cook the quinoa according to 
the package. Let it cool down.

Step 2	 Preheat the oven to 180 °C.
Step 3	 Shred the zucchini and put it in a sieve 

for a moment.
Step 4	 In a bowl, combine the quinoa, oats, 

apple puree, vanilla and salt and 
mix with a spoon. Add the shredded 
zucchini and mix again.

Step 5	 Line a baking pan (about 15 x 20 cm) 
with parchment paper and press the 
mixture evenly in the pan with a spoon.

Step 6	 Slice the apples thinly and place on top. 
Sprinkle with cinnamon. Alternatively 
you can also cut the apples into small 
pieces and add to the mixture with the 
shredded zucchini.

Step 7	 Bake in the oven for about 30 minutes.


