raspberry crumb bars
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There is nothing like an old-fashioned fresh raspberry bar – crumbly with brown sugar and oatmeal!  This is one of my favorite bars to make – and a favorite around here to eat!
INGREDIENTS:

1 cup all-purpose flour 

1/4 tsp baking soda 

1/4 tsp salt 

1 cup rolled oats (old fashioned) 

1/2 cup packed light-brown sugar 

1/2 cup unsalted butter, softened 

1 cup raspberry jam or preserves
1 cup fresh raspberries

HOW I MAKE THESE:
1. In a small saucepan, mix raspberry jam and fresh raspberries.  Over medium-low heat, cook until warm, using a masher to crush the fresh raspberries into the warm jam.  Remove from heat and set aside to cool to room temperature.

2. Preheat oven to 350 degrees. Line an 8 by 8-inch baking dish with parchment paper or aluminum foil, leaving a 2-inch overhang on two sides.  Spray with non-stick coating. 

3. In a large mixing bowl, whisk together flour, baking soda and salt. Whisk in brown sugar, and then stir in oats.  

4. Mix butter into mixture with fork until evenly moistened. 

5. Add 2 cups of the oat mixture to the prepared baking dish and press into an even layer. Spread raspberry jam mixture evenly over oat layer, coming within 1/4-inch of all edges. Sprinkle top evenly with remaining oat mixture, then using your fingers or the back of a spoon, lightly press into jam layer. 

6. Bake in preheated oven about 35 minutes, or until golden brown. 
7. Remove from oven and allow to cool completely before cutting into squares. 
8. Store in an airtight container. 
SERVINGS:  Makes 16 bars
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