
 

Magic Mint Bars 
 
Recipe Ingredients 
2 cups of graham wafer crumbs 
¾ cup of melted butter 
1 can Eagle Brand 
1 cup of chocolatey mint cookies, chopped 
½ cups of chocolate chips 
1-1/3 cups chopped pecans or almonds 
1-1/3 cups flaked coconut 
 
Method 
Combine graham crumbs with butter. 
 
Press evenly onto parchment paper-lined 13x9-inch baking pan. 
 
Pour Eagle Brand evenly over crumbs. 
 
Mix remaining ingredients and sprinkle over Eagle Brand. 
 
Press down firmly. 
 
Bake in preheated 325 degrees F oven for 25-30 minutes or until lightly 
browned. 
 
Cool thoroughly and cut into bars. 
 
Store at room temperature. 
 
ENJOY!  
 
Thanks to Janet Lynch, Provincial 
Product Marketing Adviser for New 
Brunswick 
for submitting this magical recipe. 
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