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Cranberry Raisin Oatmeal Bars*
Makes 24 servings. Recipe adapted from CHOBANI®.

 Ingredients

¾cupChobani®VanillaBlendedGreekYogurt

1cupplus2tablespoonsall-purposeflour,divided

1cupquickcookingoats

½cuppackedbrownsugar

½teaspoongroundcinnamon

¼teaspoonbakingsoda

¼teaspoonsalt

3tablespoonsmeltedunsaltedbutter

3tablespoonscanolaoil

3tablespoonsorangejuice

½cupsugar

1largeeggwhite

¾cupsdriedcranberries

¾cupsraisins

Zestof½orange

Nutritional info per serving

Calories: 111

Totalfat: 4g

Cholesterol: 48mg

Sodium: 87mg

TotalCarbs: 19g

DietaryFiber: 1g

Protein: 2g

Potassium: 92mg

Directions

1. Preheatovento325ºF.Lightlycoatan11”x7”rimmedbakingsheetwithnonstickcookingspray.

2. Inalargebowl,whisktogether1cupflour,oats,brownsugar,cinnamon,bakingsoda,andsalt.

3. Inasmallbowl,whisktogetherbutter,canolaoil,andorangejuice.Addjuicemixturetoflourmixture,stirringuntil
crumbly.Reserve½cupofmixtureforlater.Pressrestofmixtureintopanandupsides.

4. Inamediumbowl,whiskyogurt,sugar,2tablespoonsflour,andeggwhite.Stirincranberries,raisins,andorangezest.
Spreadovercrustinanevenlayer.Sprinklereservedoatmixtureontop.

5. Bakeuntiledgesaregoldenbrown,30-40minutes.Coolcompletelyandsliceintobars.

*Photo does not accurately represent actual recipe.


