Cranberry Bars

Ingredients for 15 bars:

2 bananas

1 egg

% cup (60 ml) margarine

3 cup (125 ml) brown sugar

% cup (125 ml) milk

2 teaspoons (10 ml) vanilla

1 cup (250 ml) flour

3 cups (750 ml) oatmeal

2 teaspoons (10 ml) cinnamon (optional)
1 teaspoon (5 ml) baking soda

1 cup (250 ml) dried fruit (e.g. cranberries, raisins, pitted dates)
Preparation:

1. Preheat oven to 350°F.
2. Mash bananas.

3. Combine egg, margarine, brown sugar, milk, vanilla and mashed bananas in a large bowl.
4. Combine flour, oatmeal, cinnamon and baking soda in a medium bowl.

5. Put the content of the medium bowl into the large bowl and mix.

6. Add dried fruit and mix well.
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Cranberry Bars

Preparation:

7. Grease a cookie sheet with margarine.

8. For each bar, take 2 tablespoons of the mixture and
shape intfo a 5 cm bar on the cookie sheeft.

9. Bake for 10 minutes.

* Be careful with dried cranberries and raisins to
avoid choking hazard in young children.
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