FRUIT AND OAT BARS

YOU WILL NEED:  

2 CUPS OF QUAKER OATS (QUICK OR OLD-FASHIONED) UNCOOKED

1 CUP FLOUR 

¾ CUP BUTTER, MELTED

1/3 CUP FIRMLY PACKED BROWN SUGAR

1/3 CUP CHOPPED NUTS

½ TSP BAKING SODA

ONE 10-12 OUNCE JAR OF YOUR FAVORITE JAM

HEAT OVEN TO 350 DEGREES.  GREASE 11X7 GLASS BAKING DISH.  COMBINE ALL INGREDIENTS EXCEPT JAM AND MIX WELL.  RESERVE ¾ CUP OF THE MIXTURE.  PRESS THE REMAINING MIXTURE ONTO THE BOTTOM OF YOUR PAN.  BAKE 10 MINUTES.  REMOVE FROM OVEN AND SPREAD JAM ON TOP OF BAKED BASE WITHIN ½ INCH OF EDGE OF PAN.  SPRINKLE RESERVED OATS MIXTURE ON TOP OF JAM.   RETURN TO OVEN AND BAKE FOR 20 MINUTES, UNTIL GOLDEN BROWN.  COOL AND CUT INTO BARS.  

NEXT WEEK:  PEANUT BUTTER CREAM PIE
