
Coconut Yummy Bars 

 Melt 1 stick of butter (1/2 cup) 

 Drizzle over 1 cup of graham cracker crumbs, mix and 

pat firmly into the bottom of a 13x9 glass pan. 

 Cover with 1 cup of coconut (evenly spread across the 

pan) 

 Next, cover with 1 cup of chopped pecans (or walnuts) 

 Cover with 2/3 cup semi-sweet chocolate chips 

 Drizzle 1 can of sweetened condensed milk over entire pan. 

 

Bake about 20 minutes at 350º F (170ºC) until slightly browned around the edges.  
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