Hello to all my favorite chefs. This summer |00Ks tO be a bit different from most with
Kids camps postponed oOr Canceled. But summer is here and we still heed to Celebrate!
go get the family together and make some S’mores Cookie Bars sure to delight the Kid
in all of us! Have fun.

Chef Mary Gail

S’mores Cookie Bars
Makes about 2¢ bars

1 Cup butter, softened t0 room temperature
1% Cups packed light brown sugar

2 eggs

2 tSp. Vanilla

Y, tSp. Salt

2 Cups flour

2 cups graham CracCker Crumbs

1 tSp. baking powder

2 Cups marshmallow creme

2 Cups milk chocolate chips

1. Preheat oven to 350 degrees. [ine a 13X9 inCh baking pah with £oil, |eaving a
2 ihCh overhanhg on sides to make it easy to remove. Grease £oil in pan.

2. Beat butter and sugar until FIUFFY, about 2 mihutes. Beat in eggs, Vanilla and
salt until well combined.

3. Reduce mixer to |ow speed and gradually add in flour, raham Cracker
Crumbs and baking powder.

4. Press about 2/3 of dough into prepared baking pah until it is uniform and
flat. {Jsing a well-oiled knife or baCk of spoon, spread marshmallow Créeme on
tOp Of dough.

5. Sprinkle chocolate Chips on top. SCatter remaining dough over in Clumps.
Don’t worry about covering the top. Chocolate and marshmallows should peak
through.

6. Bake about 25-30 minutes or until golden brown. Cool completely. {Jsing foil
overhang, remove from pah ahd Cut into bars.



