
Chocolate Peanut Butter Banana Pops
5 ingredients · 1 hour 30 minutes · 10 servings

Directions

1. Line a baking sheet with parchment paper.

2. Slice bananas into 1/2 inch thick rounds. Use a butter knife to spread peanut butter onto

half of the banana slices. Place the remaining banana slices on top to create a sandwich.

Transfer to the baking sheet.

3. Hold the sandwiches firmly on both sides with one hand and insert popsicle sticks

through the middle of the top of each sandwich so they are sticking up vertically. Place in

the freezer and let harden for ~30 minutes.

4. Fill one large pot with water and place a smaller pot inside. Bring to a boil then reduce to

lowest heat. Ensure no water is able to escape into the smaller pot. Add the dark

chocolate and coconut oil to the smaller pot and stir continuously until melted. Use a

spatula to transfer all the chocolate into a small cup (note: this makes it easier for

dipping).

5. Remove the bananas from the freezer and dip them one-by-one into the melted

chocolate. Feel free to double dip if you have leftover chocolate. (If you are sprinkling

with any toppings, do so quickly while the chocolate is still wet.)

6. Place the pops back onto the baking sheet with the popsicle sticks sticking up vertically.

Place back in the freezer until chocolate is hardened (about 30 to 60 minutes). Enjoy

right away or store in an airtight container for later.

Notes

No Peanut Butter

Use any type of nut butter, raw honey or Strawberry Chia Jam.

Optional Toppings

After dipping in dark chocolate, immediately sprinkle with toppings of choice like chopped

nuts, shredded coconut or cacao nibs.

Bigger Pops

Slice the bananas into thicker rounds.

Ingredients

2 Banana (large, ripe)

1/4 cup All Natural Peanut Butter

10 Popsicle Sticks

3 1/2 ozs Dark Organic Chocolate (at least 70%

cacao)

1 1/2 tsps Coconut Oil
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