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Rhubarb Pie Bars
Submitted by Suzie Erdman

Combine and blend until crumbly (I do in processor):  
1 C flour
5 T powdered sugar
½ C butter

Pat into 9x13 pan and bake at 350 for 8 minutes.

Make filling:  
4 eggs slightly beaten			  ½ C flour
1 tsp vanilla 				    ½ tsp baking powder 
1 ½ C sugar				    ¼ tsp salt
4 C diced rhubarb

Combine sugar, flour, baking powder and salt (with whisk).
Stir in eggs, vanilla and rhubarb.  Pour over crust and spread evenly.
Sprinkle with sugar, cinnamon (generously)
Return to oven and bake 40-50 minutes.

Crunch Bars
Submitted by Suzie Erdman

Mix dry ingredients and set aside:
6 C honey bunches of oats cereal (any flavor)
1 C chopped dried apricots
1 C chopped almonds

Microwave on Hi in large bowl & stir:
1/3 C honey
2 T butter 

When blended add
4 C mini marshmallows
Melt and stir.  
Add dry ingredients, stir well.
Press into 9x13 pan and refrigerate to set.


