
 

 

 

 

Magic Cookie Bars  

You'll need: 13x9 in baking pan, non-stick cooking spray, 1 1/2 cups graham cracker 
crumbs, 1/2 cup melted butter, 1 can of Sweetened Condensed Milk (14oz), 2 cups 
semi-sweet chocolate chips, 1 1/3 cup flaked coconut or dried fruit, 1 cup nuts (like 
walnuts or pecans) 

Baking Instructions:   

1. Preheat the oven to 350 degrees F 

2. Spray the pan with non-stick cooking spray.  

3. In a medium size bowl, combine graham cracker crumbs, and melted butter, and mix 
well to combine. 

4. Pour mixture into the pan gently pressing to create a crust that covers the entire 
bottom of the pan. 

5. Pour sweetened condensed milk evenly over the top of the crumb crust. 

6. Evenly sprinkle chocolate chips, coconut or dried fruit, and nuts over the condensed 
milk layer. 

7. Gently press down with a fork.  

8. Bake for 25 to 30 minutes or until it begins to lightly brown. 

9. Remove from the oven (use oven mitts) and allow to cool for about 10 minutes. 

10. Bars will still be slightly warm, run a butter knife around the edges to lightly loosen 
the bars from the sides of the pan. Leave to cool for 30 minutes to 1 hour.  

Recipe courtesy of: https://www.lovefromtheoven.com/seven-layer-bars/ 

 

Snack Mission 

Recipes 

https://www.lovefromtheoven.com/seven-layer-bars/


Happily Ever After Sugar Cookie Bark  

Ingredients: 2 packages white chocolate chips (packages 12 oz 
each), divided - 2 tablespoons Crisco shortening, divided - 1 pouch 
Betty Crocker sugar cookie mix -1 stick of butter, softened - 2 
tablespoons of milk - colored sprinkles 

Instructions: 

1. Line an 8 1/2 x 11 in baking sheet with parchment paper. 
2. Place the white chocolate chips from 1 bag in a medium microwave safe bowl 

and melt in the microwave in 30 second intervals on low, stirring between each 
interval. Repeat until the chips are melted and smooth.  

3. Add in 1 tablespoon of the shortening until well combined and smooth. 
4. With a spatula, spread the melted chocolate in an even layer on the parchment 

paper baking sheet. Place in the refrigerator for 10 minutes to harden.  
5. With a handheld mixer, cream together the sugar cookie mix, butter, and milk 

until well combined.  
6. Place on top of the chilled chocolate from the refrigerator. Spread the cookie 

mixture as far to the edges as you are able.  
7. Place it back in the refrigerator for another 10 minutes.  
8. Melt the second bag of white chocolate chips using the same technique from 

step 2.  
9. Mix in the remaining tablespoon of shortening repeating step 3.  
10. Spread over the chilled cookie baking sheet and immediately cover with 

sprinkles.  
11. Chill for 10 minutes until completely set.  
12. Break into small pieces and serve. 

Recipe courtesy of: https://bellyfull.net/sugar-cookie-bark/ 

 

Dragon Deviled Eggs  

Ingredients: 8 eggs, food coloring (any color you want your eggs to be), 1/4 cup of 
mayonnaise, 1 tsp yellow or dijon mustard, 1 tsp white vinegar, 1/8 tsp salt, pepper to 
taste, smoked paprika for garnish.  

Instructions:  

1. Bring a large pan of water to a boil. 
2. Then use a slotted spoon to gently lower the eggs into the water. Water should 

cover the eggs. 
3. Turn heat down to medium for a gentle boil. Cook eggs for 12 

minutes.   
4. Set up a bowl of ice water. Using the same spoon gently place 

the eggs in the ice water to cool down.  
5. Gently crack the shell all around the egg (do not peel).  

https://bellyfull.net/sugar-cookie-bark/


6. Place the eggs in Ziploc bags and add food coloring. Massage the bag until the 
eggs are covered in food coloring.  

7. Let them rest in the bag for 30 minutes. Then, rinse to remove excess coloring. 
8. Peel the eggs.  
9. Cut the eggs in half, and scoop yolks into a bowl.  
10. Mix the yolks with the remaining ingredients, except paprika.  
11. Scoop the mixture into the empty egg whites. Sprinkle with paprika. 

 

Baked Pears ~ A Medieval Treat  

Ingredients: 3 pears, 1 teaspoon cinnamon, 2 teaspoons of sugar  

Instructions: 

1. Preheat the oven to 400 degress & ut the pears in half and scoop out the core.  
2. Bake pears in an oven safe casserole dish for 35 minutes.  
3. Mix cinnamon and sugar together. 
4. Sprinkle the cinnamon & sugar mixture over the warm pears and serve! A scoop 

of vanilla ice cream would be delicious to top it off. 

Recipe and history courtesy of: https://www.justapinch.com/recipes/dessert/fruit-
dessert/baked-pears-a-medieval-treat.html 

 

Jack’s Magic Bean Salsa 

Ingredients: 1 can of black beans (drained and rinsed), 1 cup of 
frozen corn kernels (thawed), 4 plum tomatoes (seeded and 
chopped), 1/2 of a red onion diced, 1/2 of a red pepper (seeded & 
diced), 1/4 cup lime juice, drizzle of olive oil, 1/2 tsp salt, sprinkle of 
chili powder and black pepper for taste. Serve with tortilla chips.  

Instructions: 

1. Drain and rinse the black beans.  
2. Thaw the frozen corn by rinsing in cool water until no longer frozen.  
3. Combine the beans and the corn in a large serving bowl.  
4. Dice the vegetables- tomatoes, red onion, and red pepper. Add to the bowl.  
5. Pour lime juice over the items in the bowl. Add salt, pepper, and chili powder.  
6. Mix until beans, vegetables, and seasoning is combined and well coated.  
7. Drizzle with olive oil and serve with tortilla chips.  

𝗨𝗻𝗶𝗰𝗼𝗿𝗻 𝗟𝘂𝗰𝗸𝘆 𝗖𝗵𝗮𝗿𝗺혀™ 𝗖𝗵𝗲𝘅™ 𝗠𝗶𝘅  

https://www.justapinch.com/recipes/dessert/fruit-dessert/baked-pears-a-medieval-treat.html
https://www.justapinch.com/recipes/dessert/fruit-dessert/baked-pears-a-medieval-treat.html


Ingredients: 4 cups Rice Chex™ cereal, 3 cups Lucky Charms™ cereal, 3 
tablespoons butter, 1/4 cup of granulated sugar, 1 teaspoon vanilla, 3 
tablespoons powdered sugar, 1 bag (11 oz) white vanilla baking chips, 1 
tablespoon rainbow sprinkles, 1 tablespoon star-shaped candy decors.  

Instructions:  

1. Line a large cookie sheet with parchment paper. 
2. In a large microwave safe bowl, add Rice Chex™cereal.  
3. In a small microwave safe bowl, melt butter. 
4. Stir in granulated sugar and vanilla until well combined and sugar is dissolved.  
5. Pour over the Rice Chex™cereal. Stir to evenly coat. 
6. Microwave this mixture for 1 minute. Stir. Microwave for another 30 seconds, stir, 

microwave another 30 minutes.  
7. Add the powdered sugar, toss until well coated, spread mixture onto cookie 

sheet. 
8. Add Add Lucky Charms™ cereal to Chex™ cereal mixture on cookie sheet and 

mix gently.  
9. In a medium microwavable bowl, microwave white vanilla baking chips 

uncovered on Medium (50%) 2 minutes to 2 minutes 30 seconds, stirring after 1 
minute, until melted and smooth. Transfer to gallon-size resealable food-storage 
plastic bag; cut off small corner of bag. Drizzle evenly over snack mix; 
immediately top with sprinkles and decors. 

10. Refrigerate for 15 to 20 minutes (or until vanilla chip drizzle appears set). 
Carefully break into bite-sized pieces and enjoy.  

 


