	Date Bars                                                                     Tana & Brian                                 

 

Date Filling (below)

1 cup butter

1/2 cup brown sugar (packed)

1 cups flour

1/2 tsp. soda

1 tsp. salt

1 cups rolled oats

 

Prepare Date Filling; let cool while you prepare the rest of the ingredients. Heat oven to 400 degrees. 

 

Mix butter and sugar thoroughly. Stir flour, soda, and salt together; blend in. Mix in rolled oats. Press and flatten half of mixture over bottom of greased oblong, 9X13 pan. Spread with cooled filling. Top with remaining crumb mixture, patting lightly. Bake 25-30 minutes, or until lightly browned. While warm, cut in bars and remove from pan. Makes approximately 2 1/2 doz.

 

Date Filling: Mix 3 cups cut-up dates, or 1-10 oz. tub of Diced Dates, 1/4 cup sugar, and 1 1/2 cups water in saucepan. Cook over low heat, stirring constantly, until thickened (about 10 min.) After dates are cooked, pour into blender and make a smooth paste. Cool a little bit before spreading on flour/oats mixture

	


