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Instructions BOYS

+ Preheat the oven to 300°F (149°C). Line the bottom and sides of an 8-inch square baking pan with parchment
paper, leaving enough overhang on all sides. Set aside.

«  Stir the melted butter, granulated sugar, vanilla, and salt together in a medium bowl. Add the flour and stir until
everything is combined. Press the mixture evenly into the prepared baking pan. Bake for 15 minutes.

«  Remove the crust from the oven, and turn the oven up to 350°F (177°C). Spread preserves over warm crust. Dot
the preserves with raspberries on top.

«  Whisk the oats, brown sugar, cinnamon, and flour together in a medium bowl. Cut in the chilled butter with a
pastry blender or two forks (or even with your hands) until the mixture resembles coarse crumbs. Sprinkle the
filling with streusel and bake for 30-35 minutes or until the streusel is golden brown. The raspberry filling should
be bubbling on the edges.

+  Remove from the oven and allow to cool for at least 20 minutes at room temperature, then chill in the refriger-
ator for at least 2 hours (or overnight). Lift the foil or parchment out of the pan using the overhang on the sides
and cut into bars. Drizzle the bars with vanilla icing, if using. These raspberry bars can be enjoyed at room tem-
perature or cold. | personally like them cold.

Notes :

- The bars will stay fresh in an airtight container in the refrigerator for 5 days. You can freeze the bars for up to 3
months. Thaw overnight in the refrigerator before serving and glazing.

- Try these bars with other flavors! Strawberry preserves, peach preserves, orange preserves, you name it.

- You can use frozen raspberries instead. Thaw and pat dry before using.

- This recipe can easily be doubled and baked in a 9x13 pan. Bake for 45 minutes and cool completely.




