Honey SunButter Granola Bars are ready, start to finish, in less than 15 minutes! With just 3 ingredients, this recipe couldn’t be easier or more allergy friendly.
This post is sponsored by SunButter. I love SunButter and use it often in our home, which is why I’m honored to partner with them and help raise awareness about allergies. As always, all opinions are entirely my own.
Happy Allergy-Awareness Month! 
May is one of my favorite months as a blogger because it is both Allergy Awareness Month and Celiac Disease Awareness Month. One of my missions as a blogger is to raise awareness about allergies and celiac all year round, which just makes the month of May very special.
Today I’m excited to highlight one of my favorite allergy-friendly and gluten-free products, SunButter. 
SunButter is a staple in pantry (keep reading and I’ll tell you why.) 
SunButter Honey Granola Bars
This recipe comes together quickly and has just 3 ingredients. All you need is honey, SunButter, and gluten-free oats. I use purity protocol gluten-free oats. This time I decided to lightly toast my oats in the oven, but if you are in a rush you can skip it. 
First, melt the honey and let it boil for one minute. Stir in your SunButter, then mix in your oats and press the mixture into a loaf pan. Once they cool, slice them into portable bars.
From start to finish, I made these granola bars in 15 minutes. They are the perfect allergy-friendly snack to tuck into a lunchbox or bring to the park.
Why should you switch to SunButter?
Now, let me tell you why SunButter is a staple in my pantry.
I have a sister with an anaphylactic peanut allergy.
She is 19 now. Her allergy has affected our whole family as we’ve all taken precautions to keep her safe. Even now, living in my own home with my own family, I still take great care to limit the peanuts in my house. 
Especially after my sister visited one day after I made peanut butter bars. I was horrified! She was fine, but my own carelessness upset me and shortly after that my family switched to SunButter. (I’ve since converted my peanut butter bar recipe to this Gluten Free Lunch Lady SunButter Bar recipe).
With my sister’s peanut allergy, my dad’s tree nut allergy, and our family history of celiac disease, we’ve made many allergy adaptions over the years. We throw a pretty fabulous allergy-friendly party; you should see all the pies we made at Thanksgiving! 
While there has been an increase in allergy awareness over the past few years, there are still great opportunities for us to raise more awareness about allergies. There are many people, both young and old, who have life-threatening food allergies. Some are old enough to advocate for themselves, but others are little and don’t understand how important it is to ask before they eat something. Many people don’t know that the peanut butter sandwich they ate for lunch a few hours ago could give someone a reaction from the peanut oil lingering on their hands. (That happened to my sister at a summer camp and she wasn’t able to participate in any activities that afternoon.)
Making simple swaps in our pantries, like using SunButter instead of peanut or other nut butters, can help to keep other people in our families, schools, and communities safe from allergic reactions. 
[bookmark: _GoBack]I love that SunButter is widely available, is certified gluten-free (so I know it is safe for me too) and it has a great taste! My family always has a jar of the creamy or crunchy on hand for making SunButter Blossoms or sandwiches. I like to keep a jar of Natural or Organic SunButter in my pantry for adding to peanut-free pad Thai or making these quick and easy Honey SunButter Granola Bars. 

Ingredients:
1/3 cup honey
½ cup Natural SunButter
2 cups gluten-free oats

Directions:
If desired, toast your oats by baking them in a 350°f oven for 10 minutes, stirring occasionally.
Line a regular loaf pan with parchment paper, wax paper, plastic wrap, or aluminum foil (to make it easier to remove the SunButter Granola Bars).
In a small saucepan, heat the honey until is starts to bubble. Let it boil for 60 seconds.
Remove from heat and stir in the SunButter.
Quickly add the gluten free oats and mix until evenly combined. 
Press into the prepared loaf pan and cool.
Cut into bars and store in an airtight container for up to 2 weeks (up to 2 months in the freezer).
