CHOCOLATE PROTEIN BARS

1 square unsweetened chocolate - 1 oz.

2 Tblsp. butter

2 Tblsp. heavy cream

1/4 cup peanut butter (natural; no sugar)

6 pkts. Splenda (can add a few drops Stevia if not sweet enough)

3 scoops (1 cup) chocolate Designer Protein (or any other chocolate whey powder)

1 cup chopped peanuts (or walnuts, or almonds

1/2 cup unsweetened coconut

1/2 tsp. vanilla extract + I add a few drops of coconut flavoring

3 Tblsp. sugar-free syrup (Log Cabin w/Splenda is good)-- or other sugar-free flavored syrups

Melt chocolate and butter in mike 1 minute; stir till completely melted. Blend in peanut butter. Add Splenda and heavy cream and stir till creamy; stir in the flavorings. Add protein powder, nuts, coconut and stir till mixed pretty well; add syrup and mix thoroughly. You must knead with your hands at this point, as mixture will be very stiff. Line a loaf bread pan with plastic wrap and press mixture into it FIRMLY and evenly. Chill till firm. Pull out by the plastic wrap and dump on a flat surface to cut into bars. Don't need refrigeration (but I do) and supposedly won't melt in your purse.

When cut into six bars, supplies approximately 6 grams carbs and 15 grams protein per bar. I cut these into 12 or more pieces, as 1/12 is a nice serving

We have found that mixing in this order and using Designer Protein makes a pretty consistent texture, but even though I do about like the instructions every time, mine vary in texture from time to time. If yours are too sticky, try cutting back the syrup to the 2 Tblsp. instead of 3. 

I have started using the French Vanilla Designer Protein powder in the place of the Chocolate, and adding two ounces of chocolate instead of one. I think they are better and more chocolate-y. 
I follow your recipe, but use vanilla flavored whey powder instead of chocolate. Then instead of coconut flavoring ... i use imitation cherry flavor (about 1/2 tsp) along with vanilla flavoring. I dont add coconut, just nuts. The result is sort of a chocolate covered cherry kinda thing. 

I modified it a little....instead of chopped peanuts I used pecans (the pecans were already chopped -- and I was feeling lazy), I also used DaVinci Chocolate Syrup for the flavored syrup. Wonderful!

I only get the plain or vanilla flavored whey protein so I add 2Tbl. of Penzey's Dutch Cocoa, Atkins sf vanilla syrup in place of the maple, and macademia nuts in place of the peanuts and omit the peanut butter. Ecc of 2.4 for 1/6 of the recipe. Peanuts have a much higher ecc. 

I got some cupcake liners, put them in a muffin pan and after dividing the recipe into sixes, pressed each serving into a muffin cup... worked perfectly! 

I just want to say I made these tonight--I know, I know, I have been fighting this. BUT, just wanted to say I had also made those sinful peanut butter cookies of Wendy's, and forgot about the peanut butter being necessary to these bars. I grabbed the jar, and only half enough remained. I decided to risk it anyway, and continued to put the protein bars together. I just cut them--they are a little different, but almost a "cleaner" chocolate taste without all that peanut butter. They cut perfectly and I can also taste the DaVinci Hazelnut syrup more than when I've used the full quota of peanut butter. AND, I don't believe they are quite as greasy and leaky as usual. Not that I object to greasy and leaky, mind you, but have to take these in my purse tomorrow, so that is a good thing! Hope they don't get greasy and leaky in my purse... <P>Sooooo--the purpose of this post to tell you that you can cut the peanut butter down without ill effects, and maybe gain a little in flavor. Just to let any afficionado of protein bars know this little factoid... 

I had been making these bars according to the basic recipe, using peanut butter, a mix of walnuts and pecans and SF maple syrup. I wanted to try something different but my son was totally against it since as is the recipe came out great.  Well, I got adventerous this week and I made the bars a few days ago using almond butter, almonds and SF caramel syrup (DaVinci) and OH MY GOD! They are SOOOO good! 

