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Not Derby Pie Bars
Adapted from The Washington Post

You can double this in a 9×13 pan (and you should because you’re otherwise not going to want to share) using 3 whole
eggs, instead of 2 eggs plus 2 yolks. The bars will be ever-so-slightly thicker, but should not need much if any more
baking time. Have a nut allergy? As we discovered earlier this year while making the poor man’s pecan pie, Black
Bottom Oatmeal Pie, oats make a fine substitute for nuts in gooey pies, just replace with the same volume of old-
fashioned oats and do toast them first. Finally, don’t have a food processor for the crust step? You might have an easier
time using softened butter and preparing this cookie-style: cream it with the sugar with a hand mixer, then spoon in the
salt and flour, beating until just combined. It might help to chill this mixture a bit before pressing it into the pan, or it
might feel too greasy to easily spread.

Yield: 16 2-inch square bars

Crust
1 cup (125 grams) all-purpose flour
1/4 teaspoon fine sea or table salt
1/4 cup granulated (50 grams) or powdered (30 grams) sugar
1/2 cup (4 ounces or 115 grams) unsalted butter, cold is fine

Filling
6 tablespoons (85 grams) unsalted butter
1/3 cup dark brown sugar
1/3 cup granulated sugar
1 large egg
1 large egg yolk
1/4 teaspoon coarse or kosher salt
1 tablespoon bourbon (optional)
1 teaspoon vanilla extract
6 tablespoons all-purpose flour
3/4 cup (4 1/2 ounces or 130 grams) chocolate chips or chopped chocolate
3/4 cup toasted (always) and coarsely chopped walnuts or pecans
Flaky sea salt on top, if desired

Heat oven to 350°F (175°C). Cut two 12-inch lengths of parchment paper and trim each to fit the 8-inch width of an
8×8-inch square baking pan. Press it into the bottom and sides of your pan in one direction, then use the second sheet
to line the rest of the pan, perpendicular to the first sheet. A little nonstick spray underneath helps keep the strips in
place. (If you have an 8-inch square springform, you can skip this and just butter it lightly.)

Make the crust: Combine the flour, salt and sugar in the bowl of a food processor. Cut the butter into chunks, and add it
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to the bowl, then run the machine until the mixture forms large clumps — that’s right, just keep running it; it might take
another 30 seconds for it to come together, but it will. Transfer the dough clumps to prepared baking pan and press it
evenly across the bottom and 1/4-inch up the sides. Bake for 15 minutes, until very pale golden. Meanwhile, prepare
the filling.

Make the filling: Melt your butter and, if desired, brown it too, by continuing to cook the butter in a small saucepan over
medium heat, stirring frequently, until golden brown bits form at the bottom, about 5 minutes. Transfer butter to a large
bowl and let it cool; you can hasten this along by setting it in the freezer for a couple minutes or stirring it over an ice
water bath.

Whisk sugars into butter until smooth, then egg, (edited to add) yolk, salt, bourbon (if using) and vanilla. Stir in flour
until just combined, then mix in chocolate and nuts. Pour over par-baked crust, spreading evenly. Sprinkle lightly with
sea salt before baking, if desired.

Bake bars: For 20 to 25 minutes, until top is firm and golden. Bars are much easier to cut if you let them cool almost
completely, but I suspect there’s little fun in that. Once they’re cool, however, you can easily transfer them from the pan
to a cutting board with the parchment paper sling you created. Serve plain, with whipped cream or a tiny scoop of
vanilla ice cream. Can dust with powdered sugar for extra pretties.

Store at room temperature for up to 3 days, or in the fridge for longer.
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