
100 Acre Wood
Oats & Honey 
Granola Bars
InGredIents: 
• 8 oz. Rolled Oats
• 8 oz. Almonds 
• 8 oz. Rice Cereal
• 4 oz. Honey

• 7 oz. Brown Sugar
• 8 oz. Raisins
• .5 oz. coconut oil 
  (or butter)

Christopher Robin’s
PB & Honey 
Crackerwich
InGredIents: 
• 2 Graham Crackers
• 2 tbsp. Peanut Butter

• 2 tsp. Honey

PrePare:  1) Break 2 rectangular graham crackers neatly in half 
to make 4 squares.  2) Smear 1 tbsp. peanut butter and 1 tsp. 
honey on each of two squares.  3) add your other two graham 
cracker squares on top and serve. 

aDULT SUPerVISION reQUIreD FOr THe FOLLOWING »
PrePare:  1)  Preheat oven to 325º.   2)  Toast oats and almonds in a dry pan over medium heat for ten minutes turning them often with a 
spatula.  3)  Combine oil (or butter) brown sugar and honey in a small saucepan. Stir over medium heat until completely melted.  4)  Mix aLL 
ingredients together in a glass bowl with a wooden spoon until you have a consistent mixture.  5)  Transfer your gooey granola mixture into 
a lightly greased 2 qt. casserole dish, spreading and pressing it down evenly with a spatula.  6)  Bake for about 25 minutes.   
      7)  remove from oven and allow to cool for 30 minutes.  8)  Cut into 3 inch squares and serve.   
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Honey 
Snacks

Enjoy these healthy & delicious honey-sweetened snacks for the rumbliest of  tummies!

Yields 10–12 bars

Yields 2 snacks

On Blu-ray™ Combo Pack, DVD and Movie Download 
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