
COCONUT DREAM BARS 

This recipe for Dream Bars is from my wonderful grandmother, who I am sure pickpocketed it from 

someone else. But for the sake of legacy and honor, we will just go ahead and give her full credit. 

These brookies (brownie cookies) are good. Really good. They are dense and insanely sweet, and the 

real surprise comes from the crunchy brown sugar crust (who knew you could make a crust from sugar?) 

and sweetened, sugar-soaked coconut (who knew coconut could get even tastier?). This is what makes 

them really addictive. So don’t be embarrassed when you find yourself picking at the caramelized pieces 

of dream bars that stick to the side of the pan. I do it, too, every time I make them. 

This dessert is super-chewy and it holds up well when given a deep dunk in a glass of coconut milk. To 

make them, you need only a few bowls, one pan, and 40 minutes of your precious time. So bake up a 

batch whenever you have a sweet-tooth craving and an hour to spare. And make sure to grab a few for 

yourself before daring to share with others. 

To jazz them up, pair the bars with fresh strawberries or raspberries, or even a drizzle of melted dark 

chocolate on the top, because who says no to melted chocolate? These are sweet dreams come true. 

 

Makes 12 to 16 bars 

1/2 cup unsweetened shredded coconut 

1 cup sugar water (1 cup water plus 1 cup granulated white sugar) 

1 cup plus 2 tablespoons all-purpose flour 

8 tablespoons (1 stick) unsalted butter, cut into small chunks and softened at room temperature 

1 1/2 cups packed dark brown sugar 

2 large eggs, beaten 

2 teaspoons vanilla extract 

1/2 teaspoons sodium-free baking powder 

Powdered sugar 

 

Preheat the oven to 350°F. 

Place the coconut into a small bowl, and in a small saucepan, bring the sugar water to a simmer over a 

medium-low heat. When it begins bubbling, pour the sugar water over the coconut and let it soak for 30 

minutes. Drain the coconut from the sugar water. 



In a separate small bowl, using your fingers to mix 1 cup of the flour, the softened butter cubes, and 1/2 

cup of the brown sugar until it forms a crumbly dough. This is your crust. 

Spread the dough evenly along the bottom of a greased 8 by 8-inch baking pan, using your fingers to 

press the dough onto the bottom and sides of the pan. Your crust should be about 1/2 inch thick. Place 

the pan in the oven and bake until the crust is lightly browned, 15 minutes. Remove the pan from the 

oven and let the crust cool for about 10 minutes. 

Meanwhile, mix the remaining 1 cup brown sugar, the eggs, vanilla extract, remaining 2 tablespoons 

flour, the baking powder, and the drained coconut. Pour the mixture evenly over the crust. 

Place the dream bars in the oven and bake for 25 minutes. When the top has turned a caramel-brown 

color and has hardened, remove the bars from the oven, sprinkle with powdered sugar, and serve warm. 

 

Sodium count:  

Raw coconut: 0 to 15mg per 1 cup depending on brand; Eggs: 71mg per large egg 


