
The Ingredients
FOR THE CRUST
¾ cup unsalted butter, melted
2 ¼ cups  graham cracker crumbs

FOR THE TOPPING
1 cup walnuts, toasted and chopped
1 cup semisweet chocolate chips
3 cups lightly packed sweetened shredded
coconut
2 ¼ cups sweetened condensed milk

Instructions
 1. MAKE THE CRUST: Position an oven rack in
the center of the oven and preheat the oven to
325 degrees Fahrenheit.  Grease a 9 x 13-inch
pan with nonstick spray or butter, then line it
with parchment paper or foil, leaving overhang
on the sides 

2. In a small bowl, combine the melted butter
and graham cracker crumbs, mixing until
thoroughly combined.  Spread the crumbs into
the prepared pan and press firmly with the
bottom of a 1 -cup measuring cup or use an
offset spatula to evenly distribute.

3.  Bake for 10 minutes to set, remove from the
oven, and cool completely.  The crust can
be made ahead and wrapped in plastic wrap for
up to 3 days.
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 1. MAKE THE TOPPING:  Evenly layer the nuts
and then the chocolate chips over the crust.
Cover with coconut, making sure to fully cover
the chips and nuts.
2.  Carefully and evenly pour the sweetened
condensed milk over the top of the coconut. 
An easy way to do this is to pour the sweetened
condensed milk into a piping bag with no tip.
Cut a ½-inch hole in the end and slowly and
evenly drizzle it over the coconut.
3. Make sure to get into the corners and edges
of the pan, or the bars will dry out in the oven. 
Avoid spilling the condensed milk over the
edges so it doesn’t burn the oven.
4. Let the condensed milk set and seep into the
topping for 30 minutes before placing into the
oven.  Meanwhile, preheat the oven again to
325 degrees Fahrenheit
5. Transfer the pan to the oven and bake for 25
to 28 minutes, rotating the pan front to back
halfway through, until the coconut on the top is
evenly golden brown
6. Let the bars cool completely in the pan on a
cooling rack.  Remove them from the pan by
lifting the sides of the parchment or foil.  Score
the bars in a 3 x 4 grid (for 12 bars).  Using a
serrated knife, slice through the bars with a
sawing motion until completely cut through.
7.  If not devouring the bars immediately,
individually wrap them tightly in foil and store
them for up to 1 week in the refrigerator They
are equally good when cut into bite-sized pieces
and frozen.  

Enjoy them straight from the freezer!
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