CRANBERRY CRUMBLE BARS 

YOU WILL NEED:

1 CAN (14 OUNCES) WHOLE BERRY CRANBERRY SAUCE 

2 STICKS BUTTER, SOFTENED – PLUS A LITTLE MORE TO GREASE THE PAN

2 CUPS FLOUR – PLUS A LITTLE MORE TO FLOUR THE PAN

1 TSP BAKING SODA

1 TSP SALT

½ TSP CINNAMON

1-1/4 CUPS PACKED LIGHT BROWN SUGAR 

1 LARGE EGG, LIGHTLY BEATEN 

1 TSP PURE VANILLA EXTRACT

2 CUPS OLD FASHIONED ROLLED OATS

¾ CUPS FINELY CHOPPED TOASTED WALNUTS (3 OUNCES)

DIRECTIONS:

PREHEAT OVEN TO 350 DEGREES.  BUTTER A 9 BY 13 INCH BAKING PAN AND LINE WITH PARCHMENT PAPER, LETTING THE 2 ENDS HANG OVER THE EDGE. BUTTER THE PARCHMENT AND THEN FLOUR THE PARCHMENT AND SIDES OF PAN.  

WHISK TOGETHER FLOUR, BAKING SODA, SALT AND CINNAMON.  ADD BROWN SUGAR AND BUTTER AND STIR WELL TO COMBINE.  MIX IN EGG AND VANILLA, THEN OATS AND NUTS.  

PRESS HALF THE DOUGH INTO THE PAN.  SPREAD THE CRANBERRY SAUCE OVER THE DOUGH.  CRUMBLE THE REMAINING DOUGH ON TOP OF FILLING.  BAKE UNTIL GOLDEN AND COOKED THROUGH, ABOUT 40 MINUTES.  LET COOL COMPLETELY IN PAN. LIFT OUT USING PARCHMENT.  CUT INTO 2 INCH SQUARES.  BARS CAN BE STORED IN AN AIRTIGHT CONTAINER AT ROOM TEMPERATURE FOR UP TO 5 DAYS. .   

NEXT WEEK:  EASY BAKE CHEESE AND VEGETABLE TWIST

