
 
When you are breaking eggs, break 
into a dark colored bowl so that 
dropped egg shells bits may be seen 
easily. 

Gourmet Cookie Bouquets offers 
design cookies, cookie 
arrangements, cookie tins and 
bouquet delivery for birthday, get 
well, thank you and corporate gift 
occasions. 

Cookie & Bouquet Ideas 

• Anniversary / Love 
• Baby Bouquets 
• Birthday Bouquets 
• Congratulations Gifts 
• Get Well Bouquets 
• Housewarming Gifts 
• Just Because 
• Sympathy Bouquets 
• Thank You Gifts 
• Wedding Bouquets 
• Cookie Party Favors 
• Flower Cookies 
• Bouquets & Baskets 
• Big Fortune Cookies 
• Fortune Cookies 
• Sugar Free / Diabetic 
• Cookie Tins & Boxes 
• Corporate Gifts 
• Chocolate Oreos 
• Gifts for Men 
• Gifts for Women 
• Bouquets for Kids 
• Gifts by Profession 

A flaky crust and rich layers make these bars 
sinfully delicious! 
 

Layered Chocolate Nut Bars 
 
Crust 

• 1 1/2 cups flour 
• 3/4 cup powdered sugar 
• 1/4 cup cocoa 
• 1 cup cold butter, cut into chunks 

 
Using a pastry cutter, mix the crust ingredients together 
until they have a flaky pie type consistency.  Pat crust 
mixture firmly into a 9x13” pan. Bake at 350° for 15 
minutes.  Remove from oven and cool. 
 
Middle Layer 

• 1 – 14 oz. can sweetened condensed milk 
• 1 cup chocolate chips 
• 1 tsp. vanilla 

 
In a double boiler or in the 
microwave, melt together the 
middle layer ingredients. Mix 
until all ingredients are melted 
and well blended.  Pour on top 
of cooled crust. 

See more great recipes and 
ideas on our Cookie & Bouquet 
Blog 
 
• Cookies 

o Bars & Brownies 
o Drop Cookies 
o Filled 
o Refrigerator 
o Rolled 
o No Bake 
o Diabetic 
o Christmas 
o Other Cookies 

• Candy 
o Caramel 
o Fudge 
o Nut Candies 
o Hard Candies 
o Diabetic 

• Cakes 
o Cupcakes 
o Chocolate 
o Spice 
o Custard 
o Fruit 
o Pound 
o Other Cakes 

• Desserts 
o Cheesecakes 
o Crisps & Cobblers 
o Custards 
o Fruit Desserts 
o Pastries 
o Pies 

• More Recipes 
 

 
Top Layer 

• 1 cup chocolate chips 
• 1 cup chopped walnuts 

 
Sprinkle the chocolate chips 
and chopped walnuts over the 
middle layer being careful to 
distribute them evenly.  Press 
lightly on chips and nuts so 
they set into the middle layer.  
Bake again at 350° for 20 
minutes.  Cool and cut into 
cookie bars. 
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You're A Winner Cookie Gift 
Bouquet 

 
Tell the Vegas lover in your life how proud of 
him you are with our "You're A Winner" 
bouquet. We bet they'll appreciate this 
arrangement of gourmet cookies in poker 
themed shapes. Also makes a great prize at 
the next big poker night. 
 

Price: $ 29.00 - $ 80.00 
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