
Chocolate Cookie Nanaimo Bars

DESSERT

Ingredients
0.5 cup butter

0.3 cup cocoa powder

2 cups confectioners' sugar

1  eggs  beaten 

3 tablespoons heavy cream

2 tablespoons vanilla pudding mix  instant 

1 cup semi chocolate chips

1.3 cups chocolate cream-filled sandwich cookies  crushed (such as OREO® Cookies) 

1 tablespoon vegetable oil

READY IN
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105 min.

SERVINGS
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16

CALORIES
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278 kcal
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0.3 cup sugar  white 

Equipment
frying pan

baking paper

knife

whisk

mixing bowl

double boiler

hand mixer

spatula

Directions
Line a 9x9-inch square pan with parchment paper.

Place 1/2 cup of butter into the top half of a double boiler, and melt over simmering water. Stir

in the sugar and cocoa powder until the mixture is smooth and the sugar has dissolved.

Whisk in the beaten egg and gently cook, whisking constantly, until the mixture thickens up,

about 1 minute.

Remove the double boiler top from the heat, and stir in the cookie crumbs until very well

mixed. Press the crust into the prepared dish, and refrigerate until chilled, at least 30 minutes.

In a mixing bowl, beat together 1/2 cup of butter with the vanilla pudding powder and cream

with an electric mixer until the mixture is fluffy. Slowly beat in the confectioners' sugar, and

continue beating until the mixture is very creamy and pale yellow, about 2 minutes.

Spread the filling over the crust, and return to the refrigerator for at least 30 more minutes.

Melt semisweet chocolate chips with vegetable oil in the top of a double boiler over hot

water, and stir until the mixture is very smooth.

Remove the chocolate mixture from the heat, allow to cool slightly, and pour over the vanilla

layer. Use a spatula to spread the chocolate completely over the vanilla layer.

Place the dish in the refrigerator to cool until the chocolate loses its gloss but is not

completely hard, about 30 minutes.



With a sharp knife, cut into 5 rows by 5 rows (25 squares), return to refrigerator, and chill at

least 15 minutes to overnight.

Serve cold.

Nutrition Facts

 PROTEIN 2.82%
  FAT 47.11%

  CARBS 50.07%

Properties
Glycemic Index:7.51, Glycemic Load:2.18, Inflammation Score:-3, Nutrition Score:3.7786956308005%

Flavonoids
Catechin: 0.87mg, Catechin: 0.87mg, Catechin: 0.87mg, Catechin: 0.87mg Epicatechin: 2.64mg, Epicatechin:

2.64mg, Epicatechin: 2.64mg, Epicatechin: 2.64mg Quercetin: 0.13mg, Quercetin: 0.13mg, Quercetin: 0.13mg,

Quercetin: 0.13mg

Nutrients (% of daily need)
Calories: 277.83kcal (13.89%), Fat: 14.89g (22.91%), Saturated Fat: 7.47g (46.69%), Carbohydrates: 35.6g (11.87%),

Net Carbohydrates: 34.01g (12.37%), Sugar: 28.42g (31.58%), Cholesterol: 29.33mg (9.78%), Sodium: 112.25mg

(4.88%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 12.77mg (4.26%), Protein: 2.01g (4.01%), Manganese:

0.24mg (11.94%), Copper: 0.21mg (10.48%), Magnesium: 28.92mg (7.23%), Iron: 1.24mg (6.88%), Fiber: 1.6g (6.38%),

Phosphorus: 57.3mg (5.73%), Vitamin A: 239.09IU (4.78%), Selenium: 2.64µg (3.77%), Vitamin B2: 0.06mg (3.71%),

Vitamin E: 0.56mg (3.71%), Vitamin K: 3.63µg (3.45%), Zinc: 0.49mg (3.27%), Potassium: 104.49mg (2.99%), Vitamin

B1: 0.04mg (2.62%), Vitamin B3: 0.47mg (2.33%), Folate: 8.3µg (2.07%), Calcium: 17.44mg (1.74%), Vitamin B5:

0.14mg (1.44%), Vitamin B12: 0.06µg (1.02%)


