Nanaimo Bars

BASE:

1/4 cup margarine (62 mL)
1/4 cup white sugar
(62 mL)

Mix in the top of a double 

5 Tablespoon cocoa (75 mL)

boiler until mixture forms


1 teaspoon vanilla (5 mL)


a custard.

1 egg

then add 1 & 2/3 (410 mL) cups of graham crumbs



OR  (optional)

add 1 & 1/3 cups (330 mL) of graham crumbs and 1/2 cup (125 mL) of coconut

Blend well and pack into a 8" square pan and press well into the bottom.  Place pan into fridge while preparing filling.

FILLING:

1/4 cup (62 mL) margarine

Add (3 Tablespoons (45 mL) of milk which has been 
combined with 

2 Tablespoons (30 mL)of vanilla custard powder).

1 teaspoon vanilla (5 mL)

Blend in 2 cups (500 mL) of icing sugar.  

Spread filling over the base of the bars and let stand in fridge while you prepare the topping.

TOPPING:

Melt 2 squares of semi-sweet chocolate over low heat in the microwave or in the top of a double boiler.  Spread over the filling of the Nanaimo bars.  Allow to set in fridge or freezer.  Then cut into bars when set.
