Bar Cookie Recipes


Brownies
6 T. cocoa powder



½ t. salt

1/3 c. + 2 T. oil



2 eggs

2/3 c. sifted flour



1 t. vanilla extract

1/2 t. baking powder



1 c. sugar


Sift flour, baking powder and salt. Beat eggs in an electric mixer. Add sugar, then oil. Add dry ingredients and cocoa powder. Mix well. Add vanilla. Pour into a greased 8x8 pan. Bake for 30 minutes at 350 degrees. Cut into squares and serve.

Strawberry Bars
¼ c. margarine



½ c. brown sugar

¾ c. flour



¼ t. baking soda

¾ c. quick oats


½ t. lemon juice

½ c. strawberry jam


Sift flour, then add baking soda, quick oats and brown sugar. Cut in margarine until crumbly. Firmly pat half of the mixture into a greases 9x9 pan. Combine lemon juice and jam, spread over base. Sprinkle remaining crumb mixture on top. Bake at 350 for 25 minutes. Cool and cut into bars.

Butterscotch Brownies
¼ c. margarine



1 c. packed brown sugar
1 t. vanilla



2 T. milk

1 egg




1 c. flour

1 t. baking powder


½ t. salt


Melt butter in 1 ½ quart saucepan over low heat. Remove from heat. Stir in brown sugar vanilla, milk and egg. Stir in remaining ingredients. Spread into a greased 8x8 pan. Bake at 350 for about 25 minutes. Cool and cut into squares.

Lemon Bars
1 c. flour



½ c. margarine

¼ c. powder sugar


1 c. granulated sugar

2 T. lemon juice


½ T. baking powder

¼ t. salt



2 eggs

powdered sugar


Sift flour and ¼ c. powdered sugar. Cut in margarine. Press into an ungreased 8x8 pan, building up ½ inch edge. Bake crust at 350 for 20 minutes. Beat remaining ingredients except powdered sugar with an electric mixer until light and fluffy. Pour over hot crust. Bake at 350 for 25-30 minutes. Cool, dust with powdered sugar and cut into squares.
