THE ORIGINAL

1937 DREAM BARS

40 min
. . Y .
A crisp batter top with a chewy base, and a gooey brown 350°F
sugar + coconut filling that never went out of style. @ 12 bars

Base Layer

* 1 stick (115g) COLD Butter

*1/2 cup (110g) Dark Brown Sugar
* 1 cup or (120g) AP Flour

Top Layer

* 2 large Eggs

* 1 cup (220g) Dark Brown Sugar

* 2 tBsp (15.6g) AP Flour

*1/2 tsp (2.84g) Salt

*1/2 tsp (2.2g) Baking Powder

* 1tsp (4.3g) Vanilla Extract

* 1 cup (120g) Chopped Nuts

* 1 cup (90g) Unsweetened Dried
Coconut
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INGREDIENTS:

INSTRUCTIONS:

Preheat the oven to 350°F.
* Grease and line an 8"x8" baking pan with parchment paper.

» Combine the base layer ingredients in a food processor
until it looks like crumbs using the pulse method.

* Place evenly into the pan and bake for 10 minutes, then
remove from the oven and while still hot, compress gently
with a roller or the bottom of a cup. Set aside until cool to
touch.

* In a bowl or mixer whisk the eggs. Add the brown sugar
and whisk again until well mixed and is shiny with bubbles.

* Add the flour, salt, baking powder, and the vanilla extract.
Stir with a spatula until mixed.

* Add the nuts and coconut. Stir until mixed evenly together.

* Place this mixture on top of your pre-baked base layer and
spread out until it is even. Tap the pan on the counter to
“settle” the mixture into the pan.

* Place back into the oven for 25-30 minutes. Check at 25.

* To check for doneness examine the edges of the cake,
they should be slightly pulling away from the sides of the
pan. The top should be set, crispy and flakey like a brownie.
Allow to cool for 10 minutes in the pan.

* After 10 min, cut into 12 squares, but leave in the pan until
completely cooled.

* Once cooled, remove from pan using the parchment
paper. If needed, cut the squares free from one another
and enjoy!

EXCLUSIVE MEMBER RECIPE DROP #03




Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake?
Email a photo to kitchenintheshire@gmail.com and we might feature it in a community post!




