
How to Make the Best Mini Egg Cookie Bars
Ever

Mini Egg Cookie Bars are the kind of treat that makes everyone smile. Soft, chewy, and loaded
with candy-coated mini eggs in every bite. Whether it’s Easter, a spring get-together, or just a
regular day that needs a little sweetness, these bars are a no-fuss, all-fun solution.

They’re made with pantry basics, come together in about 30 minutes, and deliver that buttery base,
golden edge, and pastel crunch that feels like a celebration. No fancy tools, no stress. Just colorful,
nostalgic goodness in every slice. This is the kind of bake that brings back happy memories and
makes new ones too.
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The Sweet Origin of Mini Egg Cookie Bars

Why This Treat Is Pure Nostalgia in Every Bite

Mini egg cookie bars aren’t just a dessert, they’re a sweet slice of memory. I still remember the first
batch, made on a whim in my Brooklyn kitchen with leftover Easter candy and a serious cookie
craving. The plan? Turn everything I love about classic cookies into one chewy, colorful bar. The



result? Total joy.

There’s something magical about that buttery dough, soft center, melty chocolate, and pastel
crunch all in one bite. If you’ve ever snuck mini eggs off the counter as a kid, these bars will take
you right back. They’ve become a hit at my pop-up events and are one of the most requested
treats in my baking classes.

Already love mini egg cookies? These bars take it up a notch with a gooier center and a bit more
crunch. They’re playful, easy to make, and perfect for putting a colorful twist on any season.

Why Mini Egg Cookie Bars Deserve a Spot in Your Recipe Box

These bars strike the perfect balance between playful and practical. They look like a spring
showstopper but come together in one bowl with minimal effort. Mini egg cookie bars are just right
for any occasion, from a simple weekday treat to a festive holiday dessert table.

I love serving them alongside almond croissant cookie bars on dessert boards, They’re always the
first treats to disappear. The mini eggs add crunch and color, while the base stays rich and soft,
The kind of texture that keeps people coming back for more.

But more than the ingredients, it’s the feeling they bring. These bars are comforting, crowd-
pleasing, and endlessly shareable. Once you bake a batch, you’ll want to keep them in your regular
rotation.

mini egg cookie bars stacked on dessert plate for serving

Mini Egg Cookie Bars Recipe – Irresistible Spring Treat

No reviews

Author: Aaron recipes
Total Time: 30 minutes
Yield: 16 bars 1x
Diet: Vegetarian
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Description

Mini egg cookie bars are soft, chewy, and packed with pastel mini eggs. Perfect for Easter or
anytime you need a quick, colorful treat that brings smiles to every bite.

Ingredients
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Scale 1x 2x 3x  

☐115g unsalted butter (melted or room temp)

☐135g light brown sugar

☐55g granulated sugar

☐1 medium egg

☐1 tsp vanilla extract

☐275g plain flour

☐1 tsp bicarbonate of soda

☐½ tsp salt

☐1 tbsp cornflour

☐100g milk chocolate chips

☐100–300g mini eggs (crushed or whole)

☐    Cook Mode  Prevent your screen from going dark  

Instructions

1. Preheat the oven to 190ºC (170ºC fan). Line a 9×9 inch square tin with parchment paper.

2. Mix the butter and sugars in a bowl until smooth.

3. Stir in the egg and vanilla until combined.

4. Add the dry ingredients—flour, cornflour, bicarbonate of soda, and salt. Mix to form a dough.

5. Fold in chocolate chips and most of the mini eggs.

6. Press the dough into the tin and scatter the remaining mini eggs on top.

7. Bake for 18–22 minutes until the top looks dry and edges are lightly golden.

8. Remove from oven and cool completely in the tin.

9. Lift out, slice into bars, and serve or store.

Notes



Use pastel M&Ms or Smarties if mini eggs are unavailable.

For a gooey center, bake closer to 18 minutes.

To freeze, wrap individual bars and store up to two months.

Reheat in microwave for 15–20 seconds before serving.

Avoid using creme eggs—they melt too much and affect texture.

Prep Time: 10 minutes
Cook Time: 20 minutes
Category: Dessert
Method: Baking
Cuisine: American

Nutrition

Serving Size: 1 bar
Calories: 215
Sugar: 18g
Sodium: 95mg
Fat: 10g
Saturated Fat: 6g
Unsaturated Fat: 3g
Trans Fat: 0g
Carbohydrates: 29g
Fiber: 1g
Protein: 2g
Cholesterol: 28mg

Did you make this recipe?

Share a photo and tag us — we can’t wait to see what you’ve made!

Easy Mini Egg Cookie Bars Recipe

What You’ll Need

These mini egg cookie bars come together with basic pantry ingredients and a fun twist from those
crunchy, pastel mini eggs:

115 g unsalted butter (melted or room temp)
135 g light brown sugar
55 g granulated sugar
1 medium egg



1 tsp vanilla extract
275 g plain flour
1 tsp bicarbonate of soda
½ tsp salt
1 tbsp cornflour
100 g milk chocolate chips
100–300 g mini eggs (crushed or whole)

mini egg cookie bars ingredients flat lay on white background

The brown and white sugar combo adds chew and a touch of caramel flavor, while cornflour keeps
the bars soft. Use more mini eggs for bold color and crunch, or less if you want the buttery dough
to shine through. If you’ve made our crispy cocoa cookies, you’ll know how simple ingredients can
produce bold flavors with just a few tweaks.

How to Make Them

This method is simple and stress-free, perfect for beginners or busy bakers:

1. Preheat your oven to 190ºC (170ºC fan). Line a 9×9 inch square tin with parchment paper.
2. Mix the butter and sugars in a bowl until smooth.
3. Stir in the egg and vanilla until combined.
4. Add the dry ingredients: flour, cornflour, bicarbonate of soda, and salt. Mix to form a dough.
5. Fold in chocolate chips and most of the mini eggs.
6. Press into the tin and scatter the remaining mini eggs on top.
7. Bake for 18–22 minutes until the top is dry and just golden.
8. Cool completely before slicing into bars.

These cookie bars freeze beautifully, making them perfect for prepping ahead. Serve them
alongside grandma’s Irish sugar cookies for a nostalgic dessert combo that brings comfort and
color to any table.

Baking Tips for Perfect Mini Egg Cookie Bars

How to Nail That Gooey Center Every Time

The best mini egg cookie bars strike the perfect balance between crisp edges and chewy, gooey
centers. The secret is getting the butter temperature and baking time just right.

Use room temperature or gently melted butter, not hot. This keeps the dough from spreading too
much and helps build that chewy, tender texture.

While baking, be sure to watch the timer closely to avoid overbaking. Around 18 minutes gives you
a softer middle with lightly crisped edges. Want them firmer? Leave them in closer to 22 minutes.
For gooey bars, pull them the moment the top looks dry and lightly golden.

Lift them out of the pan using parchment paper once they’re done. Letting them cool outside the
hot tin prevents overbaking. This trick also works wonders in our carrot cake bars recipe where
texture is key to success.

Avoid These Common Mistakes

https://aaronrecipes.com/2025/06/15/crispy-cocoa-cookies-recipe/
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Even easy bakes have their quirks. One common error is overmixing. Once the flour goes in, stir
just until it comes together. Overworking the dough leads to dense, tough bars.

If your kitchen runs warm or your butter was super soft, a quick 15-minute chill in the fridge helps
firm up the dough and prevent spreading.

And when it comes to mini eggs, treat them gently. If crushing for texture, go for a rough chop and
lightly press them into the dough. Crushing too much can cause the colors to bleed. For a picture-
perfect top layer, use whole mini eggs like we do in our cookie nacho recipe to add color, crunch,
and that bakery-worthy finish.

mini egg cookie bars sliced on parchment with chocolate chips

Ingredient Variations And Swaps for Mini Egg Cookie Bars

Need a Substitute for Mini Eggs?

Mini eggs steal the show in this recipe, but you’ve got great options if they’re out of season or out
of stock. M&Ms, especially pastel spring colors, work perfectly. Smarties offer a similar crisp shell
and pop of color. For a richer twist, chocolate-covered caramels or peanut butter candies bring in
sweet-salty goodness.

Just skip creme eggs. They melt too much and turn the bars into a gooey mess. If you’re going for
that softer chocolate center, try caramel-filled candies instead, but give the bars a few extra
minutes in the oven. It’s the same technique we apply in our cadbury mini eggs cheesecake where
meltiness enhances the creamy texture.

Other Chocolate Options That Work

Out of mini eggs or looking to change the flavor? You’ve got options. Chopped chocolate chunks
create a rustic, bakery-style feel. Dark chocolate brings depth, while crushed bars from your pantry
can do the trick in a pinch.

Not a fan of milk chocolate? White or ruby chocolate chips add a pop of color and a hint of tang.
Love a bit of crunch? Stir in chopped hazelnut chocolate or a few bits of almond-studded bars.

We use the same flexible approach in our mini egg chocolate chip cookies where simply swapping
one ingredient creates a totally fresh take. Don’t be afraid to play with what you have on hand and
make the recipe your own.

Serving, Storing And Reheating Mini Egg Cookie Bars

How to Serve Them for Any Occasion

Mini egg cookie bars are as flexible as they are festive. Serve them warm with a scoop of vanilla
ice cream for the ultimate dessert, or cool them completely and slice into tidy squares for bake
sales, brunches, or party platters. Their pastel pops make them a standout on any spring table.

For special gatherings, stack them on tiered trays or mix them into a dessert board with cadbury
mini egg cookies for a colorful, crowd-pleasing display. These bars hold their shape well, so they’re

https://aaronrecipes.com/2025/06/06/cookie-nacho-recipe/
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perfect for transporting to potlucks or packing up as gifts.

Want to elevate the experience? Set up a DIY dessert bar and let guests drizzle caramel, melted
chocolate, or even a sprinkle of sea salt over warm cookie bars. It’s interactive, easy, and always a
hit.

How to Store and Reheat for Lasting Freshness

To keep mini egg cookie bars soft and chewy, store them in an airtight container at room
temperature. They’ll stay fresh for up to five days. Pro tip: place a slice of bread in the container to
help retain moisture.

Making them ahead? No problem. These bars freeze wonderfully. Wrap individual squares in
parchment paper, pop them into a zip-top bag, and freeze for up to two months. When you’re ready
to enjoy, microwave for 15 to 20 seconds or warm them in a low oven to bring back that gooey,
just-baked texture.

Planning a full dessert spread? Pair them with saffron almond cookies to add variety and warmth.
Whether served fresh or from the freezer, mini egg cookie bars always hit the sweet spot visually,
texturally, and flavor-wise.

Mini Egg Cookie Bars for Holidays And Occasions

Why Mini Egg Cookie Bars Are Perfect for Celebrations

Mini egg cookie bars aren’t just a springtime staple. They’re the ultimate dessert for all sorts of
occasions. Their soft texture, pastel colors, and crowd-pleasing flavor make them a favorite for
Easter brunch, baby showers, birthday parties, and everything in between. The best part? Mini egg
cookie bars are easy to make in batches, transport beautifully, and can be styled to fit nearly any
theme.

During spring, I love pairing mini egg cookie bars with fresh flowers and pastel linens. They look
just as good as they taste. Around Easter, they’re a must for dessert tables or egg hunts. The
bright mini eggs stand out, and the buttery dough keeps people coming back for seconds.

If you want to take your party up a notch, try adding mini egg chocolate chip cookies to the mix.
The visual variety and layered textures make your dessert spread feel curated and festive. Mini egg
cookie bars don’t just taste great, they become part of the party’s color story.

Customizing Mini Egg Cookie Bars Year-Round

One of the best things about mini egg cookie bars is how easy they are to customize for different
holidays. Swap in red and green candies for Christmas, orange and purple for Halloween, or even
heart-shaped chocolates for Valentine’s Day. No matter the event, the chewy base and crispy
candy topping deliver comfort and nostalgia.

mini egg cookie bars fresh from oven with golden tops

I’ve used this same recipe format for everything from bake sales to themed birthday parties. For
example, a unicorn party got a rainbow version of mini egg cookie bars, with multicolored chocolate
pieces and edible glitter. The kids went wild for them.
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Even non-holiday events like baby showers or office potlucks benefit from a batch of these bars.
They’re dependable, easy to serve, and let’s be real, everyone loves mini egg cookie bars. You can
even pair them with mini egg cookies to offer a little something for every cookie lover at the table.

Creative Twists on the Classic

Mini Egg Cookie Bars Inspired by Build-a-Bear Fun

Mini egg cookie bars are already a nostalgic treat, but with a little imagination, you can turn them
into a playful, themed dessert that feels extra special. Inspired by the bright and customizable
experience of Build-a-Bear, you can transform your mini egg cookie bars into something both
adorable and unforgettable.

Try pressing in colorful sprinkles, marshmallows, or edible glitter alongside the mini eggs to give
your bars a whimsical finish. You can even use cookie cutters to shape cooled bars into hearts,
stars, or bear paws for themed birthday parties. Just like a Build-a-Bear, these mini egg cookie
bars become a canvas for creativity.

If you love this level of personalization, you’ll also enjoy how we styled our cookie nacho recipe for
parties. The layered textures, sweet toppings, and interactive style mirror what you can do with mini
egg cookie bars for kids’ celebrations or casual events with friends.

These little upgrades don’t just look great. They add flavor, fun, and unforgettable memories,
keeping the mini egg cookie bars experience fresh every time you bake.

Soph’s Goodies-Inspired Mini Egg Cookie Bars

If you follow popular bakers online, you’ve probably seen Soph’s Goodies—a cozy, indulgent style
of cookie bars that are thick, rich, and always packed with chocolate. You can bring that same vibe
to your mini egg cookie bars by increasing the dough thickness and loading them up with even
more mini eggs and chips. This creates a chunky, bakery-style version that feels gourmet but is still
easy to make at home.

To get that signature gooey middle, pull them from the oven right when the top sets but the center
still feels soft. Let them cool slightly, then slice for thick, buttery squares that melt in your mouth.

This version pairs well with bakes like our almond croissant cookie bars that offer layered richness
and upscale texture. Together, they elevate your dessert table from casual to impressive while still
keeping mini egg cookie bars front and center.

Whether you go classic, Build-a-Bear creative, or bakery-style thick, one thing is certain: mini egg
cookie bars never get boring.

Conclusion

Mini egg cookie bars are more than just a colorful treat. They’re the kind of bake that brings people
together with buttery bites, rich chocolate, and that satisfying crunch of candy-coated mini eggs.
Whether you’re baking them for Easter, birthdays, holidays, or just because, mini egg cookie bars
fit the moment with ease and flavor.

mini egg cookie bars close up showing gooey center and candy shell
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They’re quick to make, easy to customize, and loaded with charm. From gooey centers to crisp
edges, every slice of these mini egg cookie bars is designed to delight. They pair perfectly with ice
cream, coffee, or a big smile. Once you make a batch, you’ll understand why they’ve become a
favorite across kitchens everywhere.

Looking for more ways to use mini eggs? Try mini egg chocolate chip cookies for another satisfying
twist. Or mix up your dessert tray with cadbury mini egg cookies and keep the pastel joy going
year-round. However you make them, mini egg cookie bars are always a hit.

So grab your ingredients, preheat that oven, and make a batch of mini egg cookie bars that are
every bit as joyful as they are delicious.

For more recipes, Please follow me on Pinterest.

Frequently Asked Questions About Mini Egg Cookie Bars

Do mini eggs taste different from other chocolate candies?

Yes, mini eggs have a distinct taste. Their creamy milk chocolate center is wrapped in a crisp sugar
shell that adds texture and sweetness, which makes mini egg cookie bars especially satisfying.
Unlike plain chocolate chips, mini eggs offer a contrast of textures that works beautifully in each
bite. The slight crunch paired with that rich center enhances the appeal of mini egg cookie bars and
sets them apart from your average cookie mix-ins.
If you’re trying this recipe for the first time, we recommend using authentic mini eggs to capture that
signature bite. You can also reference how we use them in our mini egg cookies for another
delicious twist.

What can I use instead of mini eggs?

Do mini eggs taste different from other chocolate candies?
Yes, mini eggs have a distinct taste. Their creamy milk chocolate center is wrapped in a crisp sugar
shell that adds texture and sweetness, which makes mini egg cookie bars especially satisfying.
Unlike plain chocolate chips, mini eggs offer a contrast of textures that works beautifully in each
bite. The slight crunch paired with that rich center enhances the appeal of mini egg cookie bars and
sets them apart from your average cookie mix-ins.
If you’re trying this recipe for the first time, we recommend using authentic mini eggs to capture that
signature bite. You can also reference how we use them in our mini egg cookies for another
delicious twist.

How long do mini egg cookie bars last?

Mini egg cookie bars stay fresh for up to five days when stored in an airtight container at room
temperature. They also freeze well for up to two months. Reheat them in the microwave for 15 to
20 seconds to bring back that fresh baked gooeyness. If stored properly, mini egg cookie bars will
hold their shape, texture, and flavor perfectly for days, making them an excellent make-ahead
option.

https://fr.pinterest.com/Aaronrecipes/


When planning for holidays or events, you can even prep these bars alongside crispy cocoa
cookies to create a mix-and-match dessert platter that holds up beautifully.

Will mini eggs melt in the oven?

Mini eggs will soften slightly in the oven, but their candy shells help them maintain structure and
color. That’s part of what makes mini egg cookie bars so visually appealing. The surface mini eggs
may crack a bit and melt into the dough just enough to fuse flavors without losing their pop. To
keep them intact on top, press them into the dough just before baking rather than mixing all of them
inside.
We use the same trick in our grandma’s Irish sugar cookies when topping with delicate sugars.
Timing matters for the best finish.
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