BROWN SUGAR MAPLE
CHOCOLATE PECAN PIE BARS

While | love baking cookies for the holidays, | do like to have some good bar recipes
because they are no-fuss and quick. | don’t recall where | originally found this recipe,
but it's a perfect blend of pecan pie and chocolate. ~ Charlene

Ingredients

Cookie Crust:

9
¥
1 stick (V2 cup) salted butter, at 1 egg, at room temperature %’
room temperature 1V cups all-purpose flour
Y2 cup packed dark brown sugar ¥, teaspoon baking soda
Y cup pure Maine maple syrup ¥, teaspoon kosher salt o
— /_\

1 teaspoon vanilla extract
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Pecan Filling:

4 tablespoons salted butter, at room temperature
2 cup packed dark brown sugar

Y2 cup real maple syrup

2 teaspoons vanilla extract

2 eggs, at room temperature

1 tablespoon bourbon (optional)

2 cups roughly chopped pecans

1-1% cups semi-sweet chocolate chips

Direltions

Preheat the oven to 350° F Line a 9x13 inch baking
dish with parchment paper.

In a large mixing bowl, cream together the butter
and brown sugar. Add the maple syrup and vanilla,
beat until light and fluffy. Add the egg and mix until
combined. Add the flour, baking soda, and salt, beat
until combined and the dough forms a ball.
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If the dough feels too wet, add 2-4 tablespoons additional
flour. Spread the dough out into the prepared dish. Bake for
10-12 minutes, until lightly golden on top.

Meanwhile, make the pecan filling. In a mixing bowl, cream
together the butter and brown sugar. Add the maple syrup,
vanilla, and bourbon (if using) beat until combined. Add
the eggs, one at a time, and mix until combined. Stir in the
pecans and chocolate chips.

Gently pour the pecan filling over the cookie crust, spreading
the filling in an even layer. It will be thin. Return to the oven
and bake another 20-25 minutes, until the bars are golden
brown and just set in the center. They should wiggle a bit. Let
cool, then cut into bars and enjoy!






