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The First Bite That Stole My Heart

The moment | tried these bars, summer burst in my mouth. Juicy
strawberries, creamy filling, crumbly cookie crust—perfection. Ever
wondered how you could turn strawberry cream cookie dessert
bars into something unforgettable? My neighbor brought them to a
potluck, and | begged for the recipe. Now, they’re my go-to for picnics
and lazy Sundays. Trust me, one bite and you’ll be hooked too. What's
your favorite summer dessert? Share below!

My Kitchen Disaster Turned Happy

www.savorydisovery.com
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Accident

My first attempt was messy. | forgot to cool the crust before adding the
filling. It melted into a gooey mess! But guess what? The flavors still
rocked. Home cooking isn’t about perfection—it’s about joy and
messy hands. Now | laugh when | see a lopsided bar. It's proof of love,
not mistakes. Ever had a kitchen fail that turned out tasty? Tell me!

Why This Combo Works Magic

- The tart strawberries cut through the sweet cream cheese, balancing
each bite. - The cookie crust adds crunch, while the topping stays juicy
and soft. Which flavor combo surprises you most? Is it the white
chocolate with berries or the buttery crust? Try it and see. These bars
are a texture dream.

A Slice of Sweet History

These bars mix classic American sugar cookies with fresh fruit twists.
They're like a fancier take on strawberry shortcake. *Did you know?*
Strawberries were once a luxury in Europe, saved for royalty. Now we
pile them onto desserts like these. Simple, sweet, and shared with
everyone. What's your family’s favorite fruity treat? Let’s swap stories!
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Strawberry Cream Cookie Dessert Bars

Ingredients:

Ingredient Amount Notes
Betty Crocker sugar cookie mix 17.5 ounce pouch
Butter 1/2 cup Softened
Egg 1 large
Cream cheese 8 ounce package Softened
White chocolate chips 1 cup
Sliced fresh strawberries 3 cups Divided use
Granulated sugar 1/2 cup
Cornstarch 2 Tablespoons
Water 1/3 cup

Easy Strawberry Cream Cookie Bars

Step 1

See also Tangy Snickerdoodle Sourdough Cookie Recipe
Preheat your oven to 350°F. Spray a 9x13-inch pan with non-stick
spray. This keeps the bars from sticking. Mix cookie mix, butter, and
egg until firm. Press dough into the pan evenly. Step 2 Bake for 15-20
minutes until golden. Let it cool completely. (Hard-learned tip: Warm
crust melts the cream cheese layer.) Beat cream cheese until smooth.
Melt white chips in the microwave. Step 3 Stir melted chips into cream
cheese. Spread over the cooled crust. Chill while making the topping.
Crush 1 cup strawberries for the sauce. Mix with sugar, cornstarch, and
water. Step 4 Cook until thick, then cool 10 minutes. Fold in remaining
strawberries. Spoon over the cream layer. Chill 1 hour to set. What’s
the trick to keeping the crust crisp? Share below! Cook Time: 30
minutes Total Time: 1 hour 50 minutes Yield: 12 servings Category:

www.savorydisovery.com
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Dessert, Bars

Fun Twists to Try

Lemon Zest Add lemon zest to the cream cheese layer. It brightens
the sweet strawberries. Chocolate Swap Use dark chocolate chips
instead of white. Rich flavor pairs well with berries. Nutty Crunch
Sprinkle chopped almonds on top before chilling. Adds a tasty crunch.
Which twist would you try first? Vote in the comments!

Serving & Sipping Ideas
Serve bars with whipped cream or vanilla ice cream. Garnish with mint

leaves. Pair with iced tea or a fizzy lemonade. For a grown-up treat, try
a sweet rosé wine. Which would you choose tonight? Tell us below!

www.savorydisovery.com



W Strawberry Cream Cookie Dessert Bars | 6
DISCOVERY

www.savorydisovery.com



493}%%717
Qf&‘%‘i{? Strawberry Cream Cookie Dessert Bars | 7

Strawberry Cream Cookie Dessert Bars

Storing and Serving Tips

Keep these bars covered in the fridge for up to 3 days. They taste best
cold. For longer storage, freeze slices in airtight bags. Thaw overnight
before serving. *Fun fact*: The strawberry topping stays bright and
fresh if chilled right away. Batch-cook note: Double the recipe for a
crowd—they disappear fast! Ever tried freezing dessert bars? Share
your tips below.

See also Biscoff Brown Sugar Cookies with Cookie Butter Frosting

Troubleshooting Common Issues

Crust too crumbly? Press it firmly into the pan before baking. If the
cream cheese layer cracks, let it warm slightly before spreading.
Strawberry topping too runny? Cook it a minute longer to thicken. Why
this matters: Texture makes or breaks desserts. A friend once salvaged
a runny topping by adding extra cornstarch—worked like magic! What's
your go-to fix for dessert mishaps?

Your Questions Answered

Can | make these gluten-free? Swap the cookie mix for a gluten-free
version. Check labels on other ingredients. How far ahead can |
prepare these? Assemble up to 24 hours ahead. Add strawberries just
before serving to avoid sogginess. Any swaps for white chocolate?
Try vanilla pudding mix or whipped cream for a lighter twist. Can |
halve the recipe? Use an 8x8 pan and bake 5 minutes less. Adjust
layers evenly. Why refrigerate before serving? Chilling sets the
layers so they slice neatly. Patience pays off!

www.savorydisovery.com
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Final Thoughts

These bars are summer on a plate—creamy, fruity, and just sweet
enough. Why this matters: Simple treats bring people together. *Fun
fact*: My grandkids beg for these at picnics. Tag @SavoryDiscovery
on Pinterest with your creations! Happy cooking! —Elowen Thorn.
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