AUNT VI’S DATE SQUARES

YOU WILL NEED: FOR DOUGH

2 CUPS ALL PURPOSE FLOUR

1 CUP PACKED BROWN SUGAR

1 TSP BAKING SODA 

¼ TSP SALT

1-1/3 CUPS QUICK OATS

¾ CUP SHORTENING (Crisco)

1 EGG WHITE SLIGHTLY BEATEN WITH 1 TBS OF WATER 

YOU WILL NEED:  FOR FILLING

10 OUNCES PITTED DATES 

1/3 CUP PACKED BROWN SUGAR

¾ CUP WATER 

PUT THE 3 FILLING INGREDIENTS INTO A SAUCEPAN.  BRING TO A BOIL OVER MEDIUM HEAT AND SIMMER UNTIL THICK, WHILE STIRRING.  GENTLY MASH THE DATES TOWARD THE END.  SET ASIDE.

IN A LARGE BOWL, COMBINE FLOUR, 1 CUP BROWN SUGAR, BAKING SODA, SALT AND OATS.  CUT IN SHORTENING UNTIL CRUMBLY.   FIRMLY PRESS A LITTLE MORE THAN HALF INTO THE BOTTOM OF A 9 INCH SQUARE BAKING PAN.  SPREAD THE FILLING OVER THE BASE AND THEN PAT THE REMAINING CRUMB MIX ON TOP, SMOOTHING AS MUCH AS POSSIBLE.  BRUSH TOP WITH EGG WASH.  BAKE FOR 25 MINUTES AT 350 DEGREES.  COOL BEFORE CUTTING INTO SQUARES.

THIS RECIPE WAS SO OLD, THE ORIGINAL CALLED FOR THE OATS TO BE GROUND

NEXT WEEK:  BUFFALO CHICKEN DIP

