
Chocolate Chip Cookie Bars 
 

2 batches  2 pans 
you can pick up foil pans from the food closet if you need them 

Special Notes before you begin: 

*please bake them thoroughly.  Delicious though they may be, gooey cookies are very 

difficult to serve. 

 

*cut each pan into 12 pieces.  12 looks like this: 

 

 

You can use any chocolate chip cookie recipe you want.  It takes a full batch of dough to make 

one 9x13 pan. (Yes, these are BIG cookie bars).  Please make sure you bake them thoroughly.   

 

Many people have admired Shannon McGahren’s cookie bars (which always look pretty and 

hold together well).  Here is the recipe she uses: 

 

A Recommended (but not required) recipe for Chocolate Chip Bars 

Yield: Makes one 9X13-inch pan of bars 

Ingredients 

 2 1/8 cups (10 1/2 ounces) all-purpose flour  

 1/2 teaspoon salt  

 1/2 teaspoon baking soda  

 12 tablespoons butter (1 1/2 sticks), melted and cooled slightly  

 1 cup (7 ounces) light brown sugar  

 1/2 (3 1/2 ounces) cup granulated sugar  

 1 large egg  

 1 large egg yolk  

 2 teaspoons vanilla extract  

 2 cups chocolate chips  



 

Directions 

1. Preheat the oven to 325 degrees. Adjust the oven rack to lower-middle position. Spray 

9x13 foil pan with nonstick cooking spray.  

2. Mix the flour, salt, and baking soda together in medium bowl; set aside. Whisk the 

melted butter and sugars in a large bowl until combined. Add the egg, egg yolk, and 

vanilla and mix well. Add dry ingredients into the egg mixture until just combined; do 

not over mix. Mix in the chocolate chips and turn the batter into the prepared pan, 

smoothing the top with the spatula.  

3. Bake until the top of the bars is light golden brown, slightly firm to the touch, and edges 

start pulling away from sides of pan, 24-28 minutes. Cool on a wire rack to room 

temperature. Cut into 12 bars.  You can leave them in the pan! 

 

 

 


