


N A N A I M O  B A R  C O O K I E S
I adore these - they're Nanaimo bars in cookie form! I came across these on a 

sugar brand website last year, and I wish I knew who came up with them... such a 
brilliant idea! I've adapted it a bit, and they're truly one of my new favourite
holiday cookies! You can omit the nuts if you like - add more coconut, or just 

skip them altogether!

Cookie dough:

1 cup all-purpose flour

1/2 cup graham crumbs

1/4 cup cocoa

1 tsp baking powder

1/4 tsp fine salt

1/2 cup butter, softened

3/4 cup packed golden brown sugar

1 large egg (or stir 1 Tbsp chia seeds into 3 Tbsp warm water, let sit 5 minutes)

1 tsp vanilla

3/4 cup shredded coconut (sweetened or unsweetened)

1/3 cup finely chopped walnuts or pecans

Filling:

1/4 cup butter, softened

1 1/4 cups icing sugar

2 Tbsp Bird’s Custard Powder

2 Tbsp cream, milk or coconut milk

1/2 tsp vanilla (optional)

Drizzle:

1/2 cup chopped chocolate or chocolate chips

1 Tbsp butter or coconut oil

Preheat the oven to 350˚F. In a medium bowl, whisk together the flour, graham 

crumbs, cocoa, baking powder and salt.

In a large bowl, beat the butter and sugar for 3-4 minutes, until fluffy. Beat in the egg 

(or chia mixture) and the vanilla. On low speed or using a spatula, stir in the dry 

ingredients, along with the coconut and walnuts. Roll dough into walnut-sized balls 

and place a couple inches apart on a parchment-lined baking sheet. Use your thumb to 

create an indentation in each cookie. Bake for about 14 minutes, until just set. 

Transfer to a rack to cool completely.

To make the filling, beat the butter, icing sugar, custard powder, cream and vanilla (if 

you're using it) until smooth and fluffy, adding a bit more cream or icing sugar as 

needed to create a spreadable frosting. Place the filling in a piping bag fitted with a 

1/2-inch plain tip, or in a zip-lock bag; seal and and cut off one corner.

Pipe some frosting into each cooled cookie. In a small bowl, melt the chocolate and 

butter in the microwave in 10 second increments, stirring in between, until smooth. 

(Alternatively, put the chocolate and butter in a ziplock bag and put it in a bowl of hot 

water to melt.) Dip the cookies halfway into the chocolate to coat, or drizzle them 

with a fork. Set back on the cooled baking sheets and let them set. 

Makes about 2 dozen cookies.


