
Recipe: Date Brownie 

Prep Time: 20 mins 

Cook Time: 35 mins 

Total Time: 55 minutes 

 

Ingredients 

• 30 (1 pack) graham crackers, crushed 

• 1/3 cup butter, melted 

• 1 can coconut cream (can substitute sweetened 

condensed milk) 

• 3 eggs  

• 1.5 tablespoons Vanilla 

• 1 cup chopped walnuts 

• 1 cup chopped dates 

 

Directions 

Step 1 

• Preheat oven to 350 degrees.  Grease 9 x 13 inch pan. 
 
Step 2 

• Mix graham cracker crumbs with melted butter in a bowl.  Press into the bottom of the prepared pan to 
make a pie crust. 

 
Step 3 

• Beat coconut cream, eggs and vanilla together in a bowl.  Fold walnuts and dates into the mixture with a 
spatula.  Pour into prepared pie crust. 

 
Step 4 

• Bake in the preheated oven until a toothpick inserted into the center comes out clean; about 35 minutes.  
Cut into bars while still warm.   

 

 

 

 

 

 

Visit NorthDearbornPantry.org for information about getting help with clothing and 

groceries, about volunteering, or about making a donation. 


