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NANAIMO BARS

Bottom Layer Ingredients:

125 mL margarine
65 mL white sugar

75 mL cocoa

5 mL vanilla 

1 egg (lightly beaten)

500 mL graham cracker crumbs 

175 mL shredded coconut

125 mL chopped walnuts

Bottom Layer Method:

1. In double boiler melt butter.

2. Add sugar, cocoa, vanilla and egg, stirring constantly until mixed.

3. Combine crumbs, walnuts and coconut with mixture; mix well.

4. Press into 23 cm square pan (9”X9”); place in refrigerator to set.

Filling Ingredients:

65 mL margarine
30 mL milk

30 mL custard powder

500 mL icing sugar

Filling Method:
1. Using an electric beater, cream the butter until light and fluffy.

2. Gradually work in the icing sugar and custard powder, alternating with the milk and beating well after each addition.

3.  Spread evenly over bottom layer and refrigerate until hardened.

Glaze Ingredients:

3 squares semi sweet chocolate 

30 mL butter

Glaze Method:

1. Melt chocolate and butter in top of a double boiler; stir.

2. Spread evenly and very thinly over filling; do this quickly so mixture doesn’t harden.

3. Score while still soft.

4. To serve, cut in small squares.

☺

LAB REVIEW For NANAIMO BARS

Questions:

1. Nanaimo Bars are considered a “treat” or “special occasion” food because they are very high in fat and sugar. List the 7 sources of fat in this recipe.

_________________________________

_________________________________

_________________________________

_________________________________

_________________________________

_________________________________

_________________________________

2. What is the purpose of using a double boiler?

__________________________________________________________________

3. The stove element is heating the bottom pan of the double boiler; what is heating the food in the upper pan? _______________________

4. What is the function of the egg in the bottom layer?_______________________

_________________________________________________________________

5. Why is it important to make sure each layer is even in thickness?

_________________________________________________________________

6. What does the term “score” mean?

_________________________________________________________________

7. How do you prevent the chocolate top layer from cracking during cutting?

_________________________________________________________________

☺
