Cherry Bars:  

These are sooooo easy to make, and you can always have the ingredients on hand for last minute baking emergencies.
Crumb Mixture:


2 c. flour


2 c. quick cooking oatmeal


1 ½ c. sugar


1 ¼ c. soft butter

Filling:  1 can of Cherry Pie filling (either the 21 oz or the next size larger will work.)

Glaze:  


1 Tbsp. soft butter

1/2 tsp. vanilla

1 c. conf. sugar

2 Tbsp. milk or cream 

Heat oven to 350 degrees.  In large mixing bowl combine all crumb mixture ingredients. Beat at low speed with electric mixer until crumbly. Save about 1 ½ c. crumb mixture for topping.  Press remaining crumb mixture on the bottom of an ungreased 9 x 13 inch baking pan.  Bake for 15 to 20 minutes  until the edges are very lightly browned.  

Remove from oven and spread cherry pie filling over the partially baked crust.  Sprinkle with the remaining crumb mixture and continue baking for 27 to 32 minutes or until topping is slightly browned.   Let cool and drizzle glaze over the top.

The above recipe was modified from a recipe originally taken from “Favorite Holiday Cookies”, Land O Lakes, at page 35, called Chocolate Drizzled Cherry Bars. (1996).

