Fruit-Filled Oatmeal Bars
INGREDIENTS: 

· 1 cup all-purpose flour
· 1 cup quick-cooking rolled oats 

· 2/3 cup packed brown sugar
· ¼ teaspoon baking soda
· ½ cup butter (softened)
· 1 recipe Apple-Cranberry Filling or Easy Filling
Preheat the oven to 350° F. In a medium bowl combine flour, oats, brown sugar, and baking soda. Blend in the butter until the mixture resembles coarse crumbs. Reserve ½ cup of the crumb mixture. 
Press remaining crumb mixture into bottom of an ungreased 9x9x2-inch or 11x7x1½-inch baking pan. Spread with desired filling. Sprinkle with reserved crumb mixture. Bake in 350° oven for 30 to 35 minutes or until the top is golden. Cool on a wire rack. Cut into bars. 

Apple-Cranberry Filling: Combine 1 cup chunky applesauce, 2/3 cup dried cranberries or blueberries, and ½ teaspoon ground cinnamon. 
Easy Filling: Use one 21-ounce can cherry, strawberry, peach, blueberry, apple, or other desired pie filling.
Becky’s Note: This a very easy, great tasting recipe from Betty Crocker that takes very little preparation time, especially if using the “Easy Filling” (and the bars taste like bites of pie)! The “Apple-Cranberry Filling” is a little healthier than using pie filling. I usually refrigerate these bars and serve them cold, but they would also probably taste great warm with ice cream (or frozen yogurt). (:
