CONCOCTION

The basic recipe is for a 13X9 pan.  I use larger pans.  The filling measures in parentheses are for my 14X10 pan.  When I use my 18X12 pan I double all the measures for all three components (double the filling measures in parentheses).  When using larger pans the cooking time is a little bit longer. 

BAR                                    FILLING                              FROSTING 

½ cup butter                        ½ (3/4) cup sugar                  ¼ cup butter

1 oz baking chocolate         2 (3) tbsp flour                      2 oz cream cheese

1 cup sugar                         6 (9) oz soft cream cheese     1 oz baking chocolate

1 cup flour                          1 (2) egg                                 ¼ cup milk

1 tsp baking powder           ¼ (3/8) cup soft butter            1 lb powdered sugar

2 eggs                                  ½ (1) tsp vanilla ext               1 tsp vanilla ext

1 tsp vanilla ext                   3/8 (1/2) cup pecans               2 cups miniature marshmallows

1 cup pecans, chopped        6 (9) oz chocolate chips          

4 oz chocolate chips

BAR:  Melt butter and chocolate over low heat.  Mix sugar, flour, and baking powder.  Beat in eggs.  Add vanilla.  Stir in pecans and chocolate chips.  Spread in bottom of greased and floured pan.  Mixture will be very thick and it will tend to pull up from the pan so spread it carefully (this is probably the hardest part to do).

FILLING:  Mix sugar and flour.  Mix in cream cheese (must be soft) until fairly smooth.  Beat in eggs.  Beat in butter (must be soft).  Stir in pecans and chocolate chips.  Spread evenly over bar.  Bake at 350 deg 20 to 25 minutes.  Since oven temps vary check often near the end and take it out when the edges start getting brown and the middle is tan.  DO NOT overcook – it will be awful.

FROSTING:  Time frosting to be complete at end of baking (it is not good for the frosting to sit around a long time before pouring over marshmallows and it has to go on immediately after heating the marshmallows).  When the cake is done put marshmallow on top of cake (marshmallows should mostly cover the cake with a few bare spots here and there) and return to oven for 2 to 3 minutes until the marshmallows get puffy but not heavily browned.  Swirl the frosting and softened marshmallows together with a table knife to create a marbled effect.  Cool in the refrigerator then cut into squares.  I think it is best served a little bit cold.  

To make it easier to cut into clean squares, line the pan with heavy duty foil (grease and flour the foil instead of the pan) so you can lift the whole thing out onto a cutting board.  If you don’t line the pan you may still be able to get the whole thing out without breaking it, but don’t count on it.  Before I started lining the pan I used to cut it into two or three pieces with a nylon utensil to get it out of the pan and it always made the cuts slanted and uneven.  Nylon just doesn’t cut cleanly.  Of course, if you use a steel pan instead of a nonstick pan you can cut it in the pan but you will probably mess up a few pieces anyway. 

