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Magic Cookie Bars
(Paleo)

Shopping List:
e 1 can full fat coconut milk
e 1/2 cup honey + 3 tbsp (if vegan, then use agave)
e 1/3 room temperature coconut oil
e 3/4 cup coconut flour

e salt
e 2/3 cup chopped or slivered almonds (pecans work well too)
e 3/4cup

e 1/2 cup unsweetened shredded coconut or coconut flakes

Instructions:

Using a large pot over high heat, whisk the coconut milk and 1/2 cup honey (or
agave) together. Bring it to a boil for one minute, stirring constantly. Turn the heat
down to a simmer for 20 minutes, stirring frequently. The sauce should reduce
about halfway, though mine didn't quite get there but that can vary depending upon
your coconut milk.

Transfer the sauce to a measuring cup to allow it to cool. You will use only about 1
cup to maybe a little more. Any extra you can discard afterwards or use for
something else (pancakes anyone?).

Turn on the oven to 350* F. Spray all sides and bottom of an

with and then line the bottom with parchment paper.
Using a , mix together the coconut oil and 3 tbsp honey (or agave)
using a Add in the coconut flour and pinch of salt. A wet dough will
form. Press the dough into the bottom of the until the bottom of the

pan is covered. This takes a little work and time, but it will happen! Then, bake the
crust for about 7 minutes or until lightly golden.

When you take the crust out of the over, immediately sprinkle the nuts on top of it,
pressing lightly into the crust. Then sprinkle an even layer of the

followed by a layers of the shredded coconut (or coconut
flakes). Pour the cooled coconut milk and honey mixture over the pan evenly,
allowing the sauce to seep down into the layers.


https://www.amazon.com/gp/product/B00WJ86QNQ/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=r07b2-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00WJ86QNQ&linkId=aebea365b5b274675e85adf6697a988f
https://www.amazon.com/gp/product/B003KZGXU8/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=r07b2-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B003KZGXU8&linkId=6215d05bb48a326a9a85a835f11fe3bd
https://www.amazon.com/gp/product/B003KZGXU8/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=r07b2-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B003KZGXU8&linkId=6215d05bb48a326a9a85a835f11fe3bd
https://www.amazon.com/gp/product/B01N45LM6F/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=r07b2-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B01N45LM6F&linkId=210878b1227b5850d22ef314eff27ab0
https://www.amazon.com/gp/product/B01HTYH8YA/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=r07b2-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B01HTYH8YA&linkId=0033cecfaaa3dfcf4b1180b0700a24e0
https://www.amazon.com/gp/product/B009VUHLHA/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=r07b2-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B009VUHLHA&linkId=0cefc3590c3a1e2645308368f1f2f624
https://www.amazon.com/gp/product/B003KZGXU8/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=r07b2-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B003KZGXU8&linkId=6215d05bb48a326a9a85a835f11fe3bd
https://www.amazon.com/gp/product/B00WJ86QNQ/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=r07b2-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00WJ86QNQ&linkId=aebea365b5b274675e85adf6697a988f
https://www.amazon.com/gp/product/B00WJ86QNQ/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=r07b2-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00WJ86QNQ&linkId=aebea365b5b274675e85adf6697a988f

www.everypiecefits.com

Place the dessert dish back into the oven to bake for 27-28 minutes, or until the
sides of the bottom cookie layer are golden brown.

Remove the dessert from the oven and allow to cool completely to room
temperature before covering it with foil and refrigerating overnight. This allows the
coconut milk mixture to thicken up again for serving.

When ready to serve you can easily cut the dessert into squares and remove from
the dish. You can serve cold, room temperature, or heat for a 10 -15 seconds or so
in the microwave if you want it to be a little warm.



