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PATRIOTIC COOKIE BARS 

Ingredients: 

 1 cup granulated sugar 
 1 cup of brown sugar (firmly packed) 
 2 sticks of butter (room temperature) 
 3 large eggs 
 1 1/2 teaspoons of vanilla extract 
 3 cups of all-purpose flour 
 3/4 teaspoon of salt 
 3/4 teaspoon of baking soda 
 1 cup of chocolate chips (We used Toll House Semi-Sweet chocolate 

chips) 
 1 1/2 cups (+/-) of red and blue M&Ms 
 Red, white, and blue sprinkles 
 Nonstick cooking spray 

On top of the ingredients you will also need: 

 A medium to large bowl 
 Rubber spatula or spoon  
 9x13 pan or dish 
 Aluminum foil 
 Electric mixer (we used our hands because we're the only ones who will 

be eating them) 
 Oven ( I feel like this is obvious but just in case) 

Directions: 

 Preheat oven to 350 degrees Fahrenheit  
 In the medium/large bowl, beat together the granulated sugar, butter, 

and brown sugar 
 Add the eggs and vanilla extract into the bowl and continue beating 
 Now add the flour, baking soda, and salt then keep stirring 
 Once the wet and dry ingredients are in a doughy consistency add the 

chocolate chips and M&M's  
 Use the mixer or your hands to get the M&M's and chocolate chips 

distributed 
 Get your 9x13 pan out and line it with foil (make sure to leave some 

extra foil on the outside so it will be easier to remove the bars from the 
pan to cut) 

 Spray the non-stick cooking spray on the foil and start adding the dough 
 Add more M&M's and/or chocolate chips to the top and press them in 

(optional) 
 Bake for 30-32 minutes then once done, let them cool for 10-15 minutes 


