Nanaimo Bar recipe (makes 9-10) 
(10 x recipe)


Crumb layer (bottom layer)
1/2 cup unsalted butter
1/4 cup granulated sugar
1/3 cup unsweetened cocoa powder (30 grams)
1 large egg (room temperature)
1 teaspoon pure vanilla extract
2 cups graham cracker crumbs (200 grams)
1 cup grated or flaked coconut (sweetened or unsweetened)
1/2 cup chopped walnuts (50 grams)

In medium sauce pan, place butter over medium heat until melted. Remove from heat and add granulated sugar and cocoa powder and stir together (off heat) until melted.
In a separate bowl, lightly whisk 1 egg (room temperature). 
While constantly whisking chocolate mixture (no heat) gradually add the whisked egg, making sure egg does not curdle. 
Place mixture over med/low heat about 1 - 2 minutes until it thickens and is smooth, whisking constantly so as not to cook egg.
Remove from heat and mix in vanilla extract. Add this chocolate mixture to a bowl with the graham cracker crumbs. Add coconut, and chopped walnuts and mix well.
Pour mixture into 9" square baking pan which has been lightly buttered. Pat down and smooth down with back of spoon to make an even and flat level. Cover with plastic wrap and refrigerate for an hour until firm.

Buttercream layer (middle layer)
4 tablespoons unsalted butter at room temperature
2 tablespoons dried custard powder (Birds most common brand. If you can't find custard powder, use vanilla pudding powder)
1/2 teaspoon pure vanilla extract
2 cups confectioners sugar
2-4 tablespoons cream or milk

Beat butter (in machine or by hand) until creamy. Add the custard powder, vanilla and sifted confectioners sugar. Add cream, beginning with 2 tablespoons and adding if needed) and beat (machine or by hand) until creamy and smooth. Should be soft and creamy…add milk or cream if needed. Evenly spread this buttercream over the chilled crumb layer. (It is easier to spread buttercream layer if crumb layer is chilled). Cover with plastic and chill for 1/2 hour.

Chocolate top (top layer)
4 oz. semi-sweet chocolate, finely chopped
1 tablespoon unsweetened butter (room temperature)


In heat proof bowl combine chocolate and butter, and place bowl over a pan of simmering water, mixing until chocolate and butter melt together and mixture is smooth. Remove from heat and pour over the layer of chilled buttercream, spreading evenly with a spatula. Cover with plastic and chill for 10-15 minutes until chocolate has set. With sharp knife, cut around edge, wiping knife as you go, then cut into 3" squares. If top chocolate layer begins to break, it is too cold. Set aside for a few minutes before cutting again.

