
 
 
 
 
 

 

 

Abby Dodge's Toasted Bittersweet S'mores Bars 

Reprinted from Desserts 4 Today with Permission 

BAH Note: Be sure to plan your S'mores Bars making because between each step of the 
process there is a mandatory chill in the fridge so everything doesn't fall apart when you finally 
slip the treats under the broiler.  Rest assured, it's worth the wait. The gram cracker crust 
remains firm while the chocolate layer soften ever so gently and the marshmallows become 
properly melty inside their thin, crisp crust. 

Speaking of the broiler (which I fear almost as much as yeast), I ended up standing guard at the 
oven and when the tops had not gotten that lovely shade of brown after 20 seconds (I swear I 
counted), I opened the oven door and carefully began rotating the pan under broiler flame so 
that the tops browned evenly without sacrificing a single S'mores Bar to the Broiler Gods.  I 
personally preferred these the next day when they were gently reheated in a 350 degree oven 
for about 5 to 7 minutes and then cooled slightly. 

• 8 Tablespoons unsalted butter 
• 1 cup graham cracker crumbs 
• 6 oz. chocolate (bittersweet or semisweet), chopped 
• 18 large marshmallows, cut in half crosswise 

Heat the oven to 350°F. Line an 8-inch-square baking dish with foil, leaving about 1 inch 
hanging over 2 edges. Lightly coat the bottom and sides with cooking spray. Make room in the 
fridge. 

Put 3 Tbs. of the butter in a medium, heatproof bowl and heat in a microwave or over simmering 
water until melted. Add the cookie crumbs and stir until the crumbs are moist and well blended. 
Dump the crumbs into the prepared pan and, using a flat-bottomed cup, firmly press the crumbs 
into an even layer on the bottom. Bake until fragrant, about 12 minutes. Set on a rack to cool. 

Put the chocolate and the remaining 5 tablespoons butter in a medium heatproof bowl and heat 
in a microwave or over simmering water until melted. Whisk until smooth and blended. Pour into 
the baked crust (it's OK if the crust is still warm) and spread evenly. Refrigerate until almost firm, 
about 30 minutes (for faster chilling, slide the pan into the freezer). Arrange the marshmallow 
halves, cut side down, evenly over the chocolate, pressing lightly. Cover and refrigerate until 
very firm, about 40 minutes or for up to 2 days. 



Just before serving, adjust the oven rack to the top level and heat the broiler on high. Using the 
excess foil as handles, lift the s'more square from the pan and set on a cookie sheet. Pull the 
foil away from the sides and slide the cookie sheet under the broiler. Broil until the 
marshmallows are browned, about 20 seconds. Set on a rack and move the foil and s'more 
square to a cutting board. Cut into 18 rectangles. Serve immediately or cover and refrigerate for 
up to 2 days. Serve slightly chilled. 

 

abby dodge's toasted bittersweet s'mores bars  was posted by wendi on 14 September 2010 at 
bonappetithon.com 


