magic cookie bars
[image: image1.png]



Let’s face it…these are much more than Christmas magic!   Use valentine M&M’s (pink, red and white) for Valentine Magic Cookie Bars, green M&M’s for St. Patrick’s Lucky Magic Cookie Bars, spring M&M’s and spring mix chocolate chips for Easter Magic Cookie Bars; and you could really mix it up in for Autumn by using fall colored M&M’s, butterscotch chips and milk chocolate chips.  The sky’s the limit (if only they made blue M&M’s……)
INGREDIENTS:

1 stick butter (1/2 cup) 

One 14 oz Can Of Sweetened Condensed Milk 

1 & 1/2 cups graham cracker crumbs 

1 cup Holiday or regular chocolate chips (divided into 1/2 cup portions) 

1 cup chopped nuts (I prefer cashews) 

1 cup Holiday or regular M&M's (divided into 1/2 cup portions) 

1 & 1/2 cups flaked coconut 

DIRECTIONS:
1. Unwrap butter and place in 13" x 9" pan. Place pan, with butter, in the oven and turn the oven on to 350*F. Butter can melt in pan while preheating. Keep an eye on it, checking every few minutes and pulling out of the oven when butter is melted.  Be careful while preparing recipe as pan will be very hot. 

2. Crush graham crackers in a food processor to create graham cracker crumbs (or buy crumbs). 

3. When butter is melted, remove pan from oven and carefully sprinkle the graham cracker crumbs over the melted butter. Press in lightly with fork or back of spoon. 

4. Pour sweetened condensed milk over the crumb layer. 

5. Sprinkle 1/2 of the chocolate chips, 1/2 of the M&M's & the nuts over the sweetened condensed milk layer. Sprinkle coconut on top, followed by remaining chocolate chips & M&M's. 

6. Bake in oven for 25-30 minutes or until lightly browned. Remove from oven. Allow bars to cool completely. 
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