Coconut Bars 
Recipe courtesy of my friends Jan and Frank
Difficulty: Very Easy
1½ cups graham cracker crumbs
½ cup (1 stick) butter or margarine, melted

1 can (14 oz.) Eagle sweetened condensed milk (not evaporated milk)

2 cups semisweet chocolate chips

1 1/3 cups flaked coconut

1 cup chopped nuts

Preheat oven to 350 degrees

In a small bowl, combine graham cracker crumbs and butter. Press firmly on bottom of 13x9 baking pan. Pour eagle brand evenly over crumbs and layer evenly with remaining ingredients. Press down firmly with fork. Bake 25 minutes or until lightly browned. Cool and cut into bars.

Substitute chocolate chips for butterscotch, peanut butter, or white chocolate to taste.
