S’MORE COOKIE BARS
[image: image1.jpg]



Not as much fun as sitting around a campfire making S’Mores, but before the campfire season rolls around, these soft and chewy graham cracker cookie bars are swirled with melted chocolate and soft marshmallow swirls – what’s not to love?  
INGREDIENTS:

1/2 cup butter (room temperature)
3/4 cup light brown sugar

2 teaspoons vanilla extract

1 large egg (room temperature)
1 cup all-purpose flour

1 cup graham cracker crumbs (9 graham crackers)

1/2 teaspoon baking powder

1 and 1/4 cup milk chocolate or semi-sweet chocolate chips

7.5 oz  jar marshmallow crème (just over one cup
HOW I MAKE THESE:
1. Preheat oven to 350 degrees. Line a nine-inch square baking pan with aluminum foil, leaving enough overhang on the sides. Spray with non-stick cooking spray and set aside.

2. In a large bowl, cream the butter and brown sugar together on medium speed. Beat for about 2 minutes until smooth and combined. Add the vanilla extract and egg, beating until blended, scraping the sides of the bowl as necessary.  Set aside.

3. In a medium bowl, whisk together the flour, graham cracker crumbs, and baking powder  until combined. With the mixer running on low, slowly add the dry ingredients to the wet ingredients. Mix until blended.

4. Press 2/3 of the graham cookie dough into prepared pan. Spread the marshmallow creme on top. This will be tricky since the marshmallow creme is so sticky, but if you spray an offset spatula with non-stick cooking spray it will help you easily smooth and work the marshmallow crème into an even layer.   

5. Sprinkle the marshmallow creme with chocolate chips. With your hands, mold the remaining cookie dough into flat pieces and layer on top of the chocolate chips, starting in the middle of the pan and working your way out to the sides. If you don’t have enough dough to make one single layer, not to worry – just layer it as evenly as you can over the top.

6. Bake the bars for 25 minutes, or until the top is lightly golden brown. 
7. Allow to cool completely before cutting into squares (overnight is best). 
8. Remove the bars from the pan by lifting the edges of the foil.  Spray a large butcher knife with non-stick cooking spray and firmly cut into sixteen squares.
9. When ready to serve, warm in the microwave (approximately 14 seconds for a single bar).

10. Sit back, and enjoy – no fire required!
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