
Pumpkin Chocolate Pecan Bars                

Yield: 10 -12 bars ⎮ Prep time: 15 minutes ⎮ Cook time: 30-35 minutes 
Chilling time: 2-3 hours

Ingredients

For the cookie layer:

10 oz. vegan graham crackers
1/4 cup + 2 tablespoons coconut oil, melted

For the pumpkin layer:

1 can pumpkin purée
4 tablespoons cornstarch
1/2 cup brown sugar
1/2 teaspoon salt
11/2 teaspoons ground cinnamon
1/8 teaspoon ground nutmeg
1/4 teaspoon ground cloves
1/8 teaspoon ground ginger
1/2 cup canned coconut milk
1/4 cup coconut oil, melted

For the chocolate pecan layer:

3/4 cup dark chocolate chips 
3/4 cup pecans, chopped (leave some whole for decoration if desired)

Directions

1. Pre-heat the oven at 425ºF (218ºC) and line a 13 inch by 91/2 inch (33 cm by 24 
cm) baking pan (or similar size) with parchment paper.

2. In a food processor, pulse the graham crackers until a fine powder is formed 
(you can also do this by placing them in a bag and crushing them with a rolling 
pin or mallet if you don’t have a food processor).

3. Add the 1/4 cup + 2 tablespoons coconut oil and pulse again.
4. Add the mixture to your pan lined with parchment paper, and spread out the 

crumbs until an even layer is formed, pressing them down tightly to form the 
base.

5. Wash out your food processor if using (or mix in a bowl), and process all the 
pumpkin layer ingredients until you have a creamy batter.

6. Pour it on top of the graham crackers and spread it out to create an even layer.



7. Bake in the pre-heated oven for 25 minutes.
8. Remove from the oven and sprinkle the chocolate chips and chopped pecans 

on top, pressing them down slightly into the pumpkin layer.
9. Bake for 5-10 more minutes  or until the pecans are toasted, and the chocolate 

has melted a bit, being careful not to burn the chocolate.
10. Chill for 2-3 hours for the bars to set, and then you’re ready to slice into bars 

and serve! You can serve them cold, at room temperature, or slightly warm for 
the chocolate chips to melt a bit again. Enjoy!


