Crème de Menth Squares

Bottom Layer

½ C butter 

½ C unsweetened cocoa

½ C powdered sugar

1 beaten egg

1 teaspoon vanilla

2 C graham cracker crumbs

Combine butter and cocoa in pan, heat and stir.  Remove from heat, add powdered sugar, egg and vanilla.  Stir in crumbs.  Press into bottom of 9 X 13 inch pan.

Middle Layer

½ cup butter

1/3 cup green Crème de Menthe

3 cups powdered sugar.

Melt butter.  Combine with Crème de Menthe and powdered sugar.  Smooth over bottom layer.  Chill (1 hr in fridge, 20 min in freezer)

Top Layer

½ cup butter

1 ½ cup chocolate chips

Combine butter and chocolate chips inn saucepan.  Melt and spread over middle layer

Chill 1-2 hours.

