
Nutrition per Serving: Calories 100, Total Fat 5g, Carbs 13g, Protein 2g, Fiber 2g, Sugars 3g.

Use 1:1 gluten free all purpose flour.

This recipe is vegetarian as written.

Strawberry Oat Bars

& nutrition

Servings: 12 RECIPE BOX

INGREDIENTS 
1 CUP OLD-FASHIONED ROLLED OATS
(GLUTEN FREE IF NEEDED)
3/4 CUP WHITE WHOLE WHEAT FLOUR
1/3 CUP LIGHT BROWN SUGAR
1/4 TEASPOON GROUND GINGER
1/4 TEASPOON KOSHER SALT
6 TABLESPOONS UNSALTED BUTTER,
MELTED
2 CUPS SMALL-DICED STRAWBERRIES
(ABOUT 10 OUNCES), DIVIDED
1 TEASPOON CORNSTARCH
1 TABLESPOON FRESHLY SQUEEZED LEMON
JUICE (FROM ABOUT 1/2 SMALL LEMON)
1 TABLESPOON GRANULATED SUGAR,
DIVIDED
GLAZE (OPTIONAL)
1/2 CUP POWDERED SUGAR, SIFTED
1/2 TEASPOON PURE VANILLA EXTRACT
1 TABLESPOON MILK (ANY KIND YOU LIKE, I
USED CASHEW MILK)

DIRECTIONS:
STEP 1: Place a rack in the center of your oven and preheat to 375 F.
STEP 2: Line an 8×8-inch baking pan with parchment paper so that the paper overhangs two sides like handles.
STEP 3: In a medium bowl, combine the oats, flour, brown sugar, ginger, and salt. Pour in the melted butter an 
stir until it forms clumps and the dry ingredients are evenly moistened. Set aside 1/2 cup of the crumble 
mixture, then press the rest into an even layer in the bottom of the prepared pan.
STEP 4: Scatter half of the strawberries over the crust. Sprinkle the cornstarch evenly over the top, then 
sprinkle on the lemon juice and 1/2 tablespoon of the granulated sugar. Scatter on the remaining berries, then 
the remaining 1/2 tablespoon sugar. Sprinkle the reserved crumbs evenly over the top. You will have some fruit 
showing through.
STEP 5: Bake the bars for 35 to 40 minutes, until the fruit is bubbly and the crumb topping smells toasty and 
looks golden.




