
V e g a n  B l o n d i e s

I N G R E D I E N T S :

1  can  navy  beans ,  r i n sed

( save  t he  l i qu id  f r om  t he

can ,  you  wi l l  use  i t  be low )

1  cup  who le  whea t  f l ou r

1  t easpoon  bak ing  powde r

1 /2  t easpoon  sa l t

1  cup  brown  suga r

1 /2  s t i ck  p lan t  bu t te r

2 -3  t ab l e spoon  van i l l a

1  cup  brown  suga r

1 /2  cup  pecans

3  t ab l e spoon  aqua faba



D I R E C T I O N S :

P rehea t  oven  t o  350F

L ine  an  8x8  bak ing  pan  wi th  pa rchmen t

pape r ,  l e t t i ng  i t  hang  j u s t  ove r  t he  edges .

Sp ray  wi th  non - s t i ck  sp ray .

Me l t  bu t te r  i n  a  sma l l  saucepan  ove r  l ow -

med ium  hea t .  Once  mel ted ,  r emove  f r om

hea t  and  s t i r  i n  suga r  un t i l  comb ined .

I n  a  sma l l  bowl ,  wh i sk  aqua faba  un t i l

s l i gh t l y  f r o thy .

Comb ine  bu t te r  and  suga r  mix tu re  wi th  a l l

o the r  i ng red ien t s  i n  a  mix ing  bowl .  Add  i n

aqua faba  and  s t i r  j u s t  un t i l  comb ined .

Bake  f o r  20 -25  minu tes ,  un t i l  a  t oo thp i ck

inse r t ed  comes  ou t  dry .

A l l ow  t o  coo l  f o r  15 -20  minu tes ,  t hen  cu t

i n to  squa res  and  en joy !

You  can  add  bu t te r sco tch  morse l s  t oo ,  bu t

remember  t hey  may  no t  be  vegan  i f  t hey

a re  made  wi th  mi l k .

1 .

2 .

3 .

4 .

5 .

6 .

7 .

8 .


