DATE NUT BARS

YOU WILL NEED:  

1 (8 OUNCE) PACKAGE PITTED DATES, CHOPPED

1 CUP CHOPPED RAISINS

1 CUP CHOPPED WALNUTS

1 TSP GRATED ORANGE PEEL

1 ½ TSP CINNAMON

1 CUP SUGAR

¼ LB BUTTER, ROOM TEMP

1 TSP VANILLA EXTRACT

2 EGGS

2 CUPS FLOUR

2 TSP BAKING POWDER 

½ TSP SALT

2 TBS ORANGE JUICE 

POWDERED SUGAR

PREHEAT OVEN TO 375 DEGREES.   GREASE 2 BAKING SHEETS AND SET ASIDE.  

IN A LARGE BOWL, MIX DATES, RAISINS, WALNUTS, ORANGE PEEL, CINNAMON AND ½ CUP SUGAR UNTIL FRUIT IS COATED WITH SUGAR, SET ASIDE. 

IN A SEPARATE BOWL, CREAM BUTTER, THE REMAINING ½ CUP SUGAR AND VANILLA UNTIL LIGHT AND FLUFFY.     BEAT IN EGGS ONE AT A TIME.   MIX WELL AFTER EACH ADDITION.  STIR IN FLOUR, BAKING POWDER, SALT AND ORANGE JUICE.  ADD TO DATE MIXTURE.  STIR UNTIL WELL BLENDED.  BUT DO NOT OVERMIX.  DOUGH WILL BE VERY STIFF.  DIVIDE DOUGH INTO 4 PORTIONS.  SHAPE 2 LOGS ON EACH COOKIE SHEET.  FOR A TOTAL OF 4 LOGS.  MAKE LOGS ABOUT 12 INCHES LONG, 2 INCHES WIDE AND ½ INCH HIGH.  LEAVE ROOM BETWEEN LOGS SO THEY CAN EXPAND A LITTLE.    BAKE FOR 15 MINUTES.  ALTHOUGH THE LOGS WILL BE SLIGHTLY BROWNED, THEY WILL FEEL VERY SOFT AND UNDERDONE.  THAT’S OK.  THEY FIRM UP AS THEY COOL.  COOL AT LEAST 15 MINUTES.  CUT LOGS DIAGONALLY INTO ¾ INCH BARS.  DUST WITH POWDERED SUGAR.  

FREEZES WELL.  MAKES 64 BARS.    
