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PAWPAW OATMEAL
BARS

Ingredients

1 1/2 cups flour (whole wheat
optional)

1 1/2 cups quick or rolled oats

1 cup brown sugar

4 teaspoon baking soda

3/4 cup butter

1-2 cups pawpaw puree

Directions

1. Stir together flour, oats, sugar
and soda.

2. Cutin butter until crumbly.

3. Pat 2/3 of the mixture into the
bottom of an ungreased, 13 x 9
X 2-inch pan.

4. Spread puree on top. Sprinkle
on the remaining crumbs.

5. Bake at 375 degrees for 25 to
30 minutes. Cool and cut.

@ PURDUE 7 Exension

UNIVERSITY.

Learn more about PAWPAW by scanning the QR code above or by visiting
https://extension.purdue.edu/foodlink/food.php?food=pawpaw.

5 Share your recipes!
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