Oatmeal Sesame Crisps
½ cup almond butter



1 ½ cups rolled oats

2 Tbsp butter (or Becel)


¼ cup chopped nuts

1 cup packed brown sugar


½ cup sesame seeds


1 tsp vanilla




½ cup coconut




½ tsp baking powder



½ cup raisins (or other dried fruit)
1. In saucepan, melt butters over medium heat; stir in sugar and vanilla cooking for about 2 minutes or until bubbly.
2. Remove from heat.

3. Stir in all other ingredients.  Mix well.

4. Press firmly into parchment lined 13”x9” baking dish.

5. Bake in 375F oven for 10-12 minutes, or until lightly browned.

6. Let cool; cut into bars.  Makes 48 bars

