Pear-Cranberry Squares
2 cups whole wheat flour


1 cup granulated sugar
1 ¼ cups rolled oats



2 Tbsp flour
¾ cup packed brown sugar


¼ tsp baking powder
2 tsp ground cinnamon


¼ tsp salt
1 cup butter (or Becel)


1 cups chopped, pears (or apples)
2 eggs



 

1/3 cup dried cranberries








Powdered Sugar Icing
1. Preheat oven to 350F.

2. Stir together the 2 cups flour, oats, brown sugar, and ground cinnamon.
3. Using a pastry blender, or two knives, cut in butter until mixture resembles coarse crumbs.  Remove 1/12 cups of the oats mixture and set aside.
4. Press remaining oats mixture into the bottom of a parchment lined 13”x9” baking pan. Bake for 15 minutes.

5. In separate bowl, beat eggs and sugar with a whisk until smooth. Whisk in the 2 Tbsp flour, baking powder, and salt. 
6. Stir pears and cranberries into egg mixture. Gently spread mixture over hot crust. 

7. Sprinkle with reserved oats mixture.  Bake for 30-35 minutes or until golden brown.  Cool in pan on wire rack.

8. Cut into bars.  Drizzle with Powdered Sugar Icing (below)
Powdered Sugar Icing: In small bowl, stir together 1 cup powdered sugar and 1 Tbsp milk.  Add additional milk, 1 tsp at a time, until icing is of drizzling consistency.
