
By Cracky Bars

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
0.3 teaspoon baking soda

2 large eggs

1.8 cups pillsbury's best flour  all-purpose sifted (7.5 oz at the most) 

9  double graham crackers

1 cup granulated sugar

0.5 teaspoon salt

0.8 cups semi-sweet chocolate chips  (at least) 

12 tablespoons butter  unsalted softened (I used ) 

1 ounce chocolate  unsweetened cooled melted 

READY IN

30 min.

SERVINGS

32

CALORIES

156 kcal

https://whatsheate.com


1 teaspoon vanilla extract

0.8 cup walnuts  toasted chopped 

0.3 cup milk  whole 

Equipment
bowl

frying pan

oven

mixing bowl

hand mixer

aluminum foil

microwave

measuring cup

Directions
Preheat oven to 375 degrees F or 350 degrees F. I used 350F.Line a 13×9 inch metal pan with

foil and spray with baking spray. If making a half batch, use an 8 inch square metal pan.

Mix the sifted flour, salt and baking soda in a small bowl and set aside.In mixing bowl, using an

electric mixer, cream butter and sugar until light.

Add eggs one at a time, beating well after each addition.

Mix milk with vanilla.

Add flour and milk alternately to creamed mixture, beating well. Take 1/3 of the mixture (I

recommend slightly more than 1/

and put in a separate bowl with the melted chocolate and walnuts. Stir until mixed.

Spread the chocolate mixture in the pan.

Lay the graham crackers over the chocolate mixture, then mix the chocolate chips in with the

remaining 2/3 (white) batter.

Spread that over the graham crackers.

Bake for 20 to 25 minutes. My half batch took 23 minutes at 350F. Cool completely, then lift

from the pan and cut into 32 bars or however many you prefer. If you plan on dipping the



bars, cut into long wedges rather than squares.For chocolate dipped bars, melt the butter in a

2 cup liquid measuring cup (Pyrex), add the chopped chocolate and stir until it melts as much

as it possibly can from the heat of the butter, then microwave at 10 second intervals, stirring

at each interval, until it’s smooth and completely melted. Dip the bars right in the cup. After

they’ve set, slice them into squares.

Nutrition Facts

 PROTEIN 5.74%
  FAT 50.55%

  CARBS 43.71%

Properties
Glycemic Index:8.66, Glycemic Load:10.34, Inflammation Score:-2, Nutrition Score:3.3752173668017%

Flavonoids
Cyanidin: 0.07mg, Cyanidin: 0.07mg, Cyanidin: 0.07mg, Cyanidin: 0.07mg Catechin: 0.57mg, Catechin: 0.57mg,

Catechin: 0.57mg, Catechin: 0.57mg Epicatechin: 1.26mg, Epicatechin: 1.26mg, Epicatechin: 1.26mg, Epicatechin:

1.26mg

Nutrients (% of daily need)
Calories: 155.76kcal (7.79%), Fat: 8.94g (13.75%), Saturated Fat: 4.27g (26.7%), Carbohydrates: 17.39g (5.8%), Net

Carbohydrates: 16.41g (5.97%), Sugar: 8.9g (9.89%), Cholesterol: 23.46mg (7.82%), Sodium: 77.7mg (3.38%),

Alcohol: 0.04g (100%), Alcohol %: 0.15% (100%), Caffeine: 4.24mg (1.41%), Protein: 2.29g (4.57%), Manganese:

0.23mg (11.67%), Copper: 0.14mg (6.91%), Iron: 1.03mg (5.73%), Selenium: 3.97µg (5.67%), Vitamin B1: 0.08mg

(5.17%), Phosphorus: 49.05mg (4.91%), Magnesium: 19.08mg (4.77%), Folate: 18.88µg (4.72%), Vitamin B2: 0.07mg

(4.18%), Fiber: 0.98g (3.91%), Vitamin B3: 0.64mg (3.19%), Vitamin A: 154.79IU (3.1%), Zinc: 0.46mg (3.06%),

Potassium: 66.69mg (1.91%), Calcium: 16.5mg (1.65%), Vitamin B6: 0.03mg (1.52%), Vitamin E: 0.21mg (1.38%),

Vitamin B5: 0.12mg (1.23%), Vitamin D: 0.17µg (1.13%)


