
Vegan Granola Bites 
Vegan, Gluten free, Nut free, Soy free 

 

 
 
Recipe by Jennifer Coatanroch, La Vie Plenty 
 
Ingredients: 
     Dry: 

● 2 cups rolled oats 
● 2 cups oat flour  
● 1/4 cup unsweetened shredded coconut  
● 1/2 cup raisins  
● 1/3 cup non-dairy chocolate chips 
● 2 teaspoons baking powder 
● 1 teaspoon cinnamon 
● 1/2 teaspoon salt 

     Wet: 
● 1 cup unsweetened applesauce 
● 1/2 cup pure maple syrup 
● 1 teaspoon vanilla 
● 1 tablespoon melted coconut oil   

Directions: 
1. Preheat oven to 350⁰ 
2. Line a sheet pan with a nonstick baking mat or parchment paper. 
3. Combine all dry ingredients in a large bowl and mix well. 
4. Combine applesauce, maple syrup, and vanilla in a small bowl and mix well.  (I like using 

a whisk.) 
5. Working quickly, add the coconut oil to the wet ingredients, whisk well, and add to the 

large mixing bowl with the dry ingredients.  Mix until well combined.  (Coconut oil 
solidifies quickly when added to cold ingredients, so you want to mix it before it has a 
chance to get solid.) 

https://static.wixstatic.com/ugd/3da529_21cb14ea093e471ba259d27ce7c1deb9.pdf


6. Using a small scoop or a spoon, spoon out 1 1/2 inch bites onto your baking sheet.  I get 
29 balls. 

7. Bake for 15 minutes, remove from the oven, and let cool for 5 minutes.  
8. Store in an airtight container on the counter for 3-4 days, or store in the freezer.  

 
Nutrition Facts 
Servings 29.0 
Serving size: 1 ball 
Amount Per Serving: 
Calories 113 
Total Fat 3 g 
Saturated Fat 2 g 
Monounsaturated Fat 0 g 
Polyunsaturated Fat 0 g 
Trans Fat 0 g 
Cholesterol 0 mg 
Sodium 76 mg 
Potassium 75 mg 
Total Carbohydrate 20 g 
Dietary Fiber 2 g 
Sugars 9 g 
Protein 2 g 
* The values here may not be 100% accurate because the recipes have not been professionally 
evaluated nor have they been evaluated by the U.S. FDA. 
 
 


