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Blackberry Breakfast Bars

Recipe courtesy of Virginia Cooperative Extension

< INGREDIENTS )

e 2c.fresh or frozen e 1c. all-purpose flour
blackberries e 1c. quick-cooking

e 2 Tbsp. granulated sugar rolled oats

e 2 Tbsp. water e 2/3 c. packed brown

e 1 Tbsp. lemon juice sugar

+ 3/4tsp. ground * 1/8 tsp. baking soda
cinnamon, divided e 1/2 c. (1 stick) butter,

melted

C INSTRUCTIONS )

Heat oven to 350 degrees. In medium saucepan, combine
berries, sugar, water, lemon juice and 1/2 tsp. cinnamon.
Bring to a boil, reduce heat and simmer uncovered 8

v S minutes, stirring frequently. Remove from heat; set aside.

In medium bowl, stir together flour, oats, brown sugar,
remaining 1/4 tsp. cinnamon and baking soda. Stir in

| melted butter until combined.

Set aside 1 c. oat mixture for topping.

Press remaining oat mixture into ungreased 8-inch square
baking pan.

Bake 25 minutes. Remove from oven.

I spread berry filling over crust.

= o Sprinkle reserved oat mixture over filling; use fork to gently
| press topping into filling.

Bake 25 minutes more. Cool in pan on wire rack, then cut

b | into bars.





