
Mini Loaf Pan or Bar Pan Cookies

DESSERT

Ingredients
8 ounces all purpose flour  (Spoon and level) 

0.8 teaspoon baking soda

0.5 cup brown sugar  packed 

2 cups chocolate chips  dark 

2 large eggs

0.5 cup granulated sugar

0.5 cup m&ms  miniature 

0.5 teaspoon salt  salted (omit if using butter) 

4 oz butter  unsalted room temperature 

READY IN

45 min.

SERVINGS

18

CALORIES

283 kcal

https://whatsheate.com


1.5 teaspoons vanilla extract  pure 

Equipment
frying pan

oven

mixing bowl

loaf pan

toothpicks

butter knife

Directions
Preheat the oven to 350 degrees F. Generously grease a 9 count mini loaf pan or other mini

bar cookie pan.In a large mixing bowl, stir together the softened butter and both sugars. Stir in

the eggs and vanilla.

Add the salt and baking soda and stir until well mixed, then gradually stir in the flour.

Add the chocolate chips and M&Ms and stir until mixed. Using a generously rounded

tablespoon (equal to a little over 2), divide the batter evenly among the loaf indentations.

Spread the batter out with the back of the spoon. It doesn’t seem to matter if it goes all the

way to the edges of the pan, as the dough spreads as it bakes.

Bake the cookie bars for 15 to 18 minutes or until they appear set, edges are brown and a

toothpick inserted comes out clean.

Let cool in the pan for about 10 minutes, then loosen edges with a butter knife and invert.

Nutrition Facts

 PROTEIN 5.6%
  FAT 42.95%

  CARBS 51.45%

Properties
Glycemic Index:10.84, Glycemic Load:10.83, Inflammation Score:-2, Nutrition Score:4.4717391794143%

Nutrients (% of daily need)



Calories: 282.55kcal (14.13%), Fat: 13.52g (20.8%), Saturated Fat: 10.14g (63.35%), Carbohydrates: 36.44g (12.15%),

Net Carbohydrates: 35.19g (12.79%), Sugar: 22.01g (24.45%), Cholesterol: 35.58mg (11.86%), Sodium: 82.45mg

(3.58%), Alcohol: 0.11g (100%), Alcohol %: 0.23% (100%), Protein: 3.97g (7.94%), Selenium: 7.19µg (10.27%), Vitamin

B1: 0.12mg (8.1%), Calcium: 79.01mg (7.9%), Folate: 30.12µg (7.53%), Vitamin B2: 0.13mg (7.46%), Manganese:

0.12mg (6.03%), Iron: 1.06mg (5.88%), Zinc: 0.87mg (5.83%), Phosphorus: 51.62mg (5.16%), Fiber: 1.26g (5.02%),

Vitamin B3: 0.97mg (4.83%), Potassium: 158.03mg (4.52%), Vitamin A: 205.85IU (4.12%), Vitamin E: 0.53mg

(3.53%), Copper: 0.06mg (3.16%), Vitamin B5: 0.31mg (3.06%), Magnesium: 11.36mg (2.84%), Vitamin B6: 0.04mg

(2.19%), Vitamin K: 2.05µg (1.95%), Vitamin B12: 0.12µg (1.94%), Vitamin D: 0.21µg (1.37%)


