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Nutella Cookie Bars Recipe

Jump to Recipe

Karly Campbell | Buns in my Oven

July 25, 2019



This cookie bars recipe takes full advantage of Nutella. 13 ounces worth, to be exact!
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	There have been some Nutella stuffed brown butter cookies floating around the Internet this past month or so that are, well, incredible.


	I should know. I've made three batches in the last few weeks. They're just plain delicious. But, you know, all of that rolling the dough, smooshing it flat, stuffing it with Nutella, and rolling it back up... oh, sorry. I just fell asleep from boredom. Nobody wants cookie time to be coma inducing. I mean, baking should be fun!


	[image: Nutella Cookie Bar Photo]




	So, I decided to make these a little easier on all of us and just turn them into aÂ cookie bar. That's sort of what I love most about bar desserts. They're so easy, you guys!



	I used my own recipe for the cookie dough base (though truth be told, I'm sure it came from the back of a bag sometime long ago) and filled it with an entire 13 ounce container of Nutella.


	Yep. That was the sound of angels singing that you just heard. 13 ounces of Nutella will do that.


	

Are you tired of the dinner routine? 

Stuck in a rut or looking for fun new recipes to try?
 
Our Facebook Group is growing every day! If you havenâ€™t joined yet, we invite you to come check it out and join the fun.
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You can ask for recipe ideas, talk about cooking techniques, or get help figuring out the right new pan set for you. If youâ€™ve already joined, invite a friend along!
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Rating:
2.9
/ 5.0


(534 Votes)







Ingredients

	1 cup Butter
	1/2 cup Granulated Sugar
	3/4 cup Dark Brown Sugar
	1 teaspoon Pure Vanilla Extract
	2 large Eggs
	2 1/4 cups All-Purpose Flour
	1 teaspoon Baking Soda
	1/2 teaspoon Salt
	13 ounces Nutella








Directions



	
		Preheat oven to 350∞F.
	
		In a small saucepan over medium heat, melt the butter, whisking constantly. Bring the butter to a simmer and continue whisking until the butter goes from yellow to golden brown and smells a little nutty. Pour the browned butter into the bowl of a stand mixer fitted with the paddle attachment and let cool for five minutes.
	
		Add the granulated and brown sugar to the browned butter and mix on low until well combined. Add the eggs, one at a time, mixing until combined. Stir in the vanilla.
	
		In a small bowl, combine the flour, baking soda, and salt. Gradually add the dry ingredients, mixing on low, until completely combined.
	
		Line a 9x13 baking dish with parchment paper or spray with non-stick cooking spray.
	
		Spread half of the dough into the prepared pan.
	
		In a small sauce pan, heat the Nutella over low heat until it's a consistency that is easy to spread. Spread the Nutella over the cookie dough.
	
		Use your hands to flatten pieces of the dough (it will be somewhat sticky, but very easy to work with) and place over the top of the Nutella. It's okay if there are gaps in the top layer, but do try to cover it as best you can.
	
		Bake for 30 minutes or until the dough is golden brown and cooked through.
	
		Cool completely before cutting and serving.
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Recipe Yields:
15 bars


Prep Time:
10 minutes


Cook Time:
30 minutes


Total Time:
40 minutes







Nutrition Facts


Serving Size
1 bar



Servings Per Recipe
15




Amount Per Serving

Calories from Fat 173

Calories
411




% Daily Value*



33%

Total Fat
22g



52%

  Saturated Fat
10g



8%

Sodium
187mg



11%

Total Carbohydrate
32g



2%

  Dietary Fiber
1g



  Sugars
43g



11%

Protein
5g




* Percent Daily Value are based on a 2,000 calorie diet.  Your daily values may be higher or lower depending on your calorie needs.


** Nutrition Facts are estimated based on ingredients and data provided by Fat Secret.
Please consult a doctor if you have special dietary needs.
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About Karly

Karly cracks us up on her blog Buns in My Oven, and quite regularly stuns with all kinds of recipes. You'll find her passion for baking, especially Bar Desserts and casseroles, here on Food Fanatic.
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Brookie Recipe
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Raspberry Lemon Cookie Bars Recipe
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Gluten Free Banana Bread Bars Recipe
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Chocolate Chip Banana Oatmeal Bars Recipe
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