Cooking Apricot Walnut Bars (Reg ulal’)

Miss Brenda

Ingredients

Apricot Filling:
1 %2 cups dried apricots, chopped
1% cup water
2 Tbsp. sugar
Ya tsp. cinnamon

Dough:
1 Y cup all-purpose flour
1Vacup quick oats

Ya tsp. salt

1/8 tsp. cinnamon

1/3 cup butter

Y2 cup walnuts, coarsely chopped
Directions:

These Apricot Walnut Bars have a
slightly sweet cookie base with a tangy
homemade apricot filling topped with
a walnut streusel. These are a great
option if you want a dessert thats not
so heavy on the sugar. If that doesn’t
matter and you are short on time, you
could always use your favorite apricot
preserves.

For the apricot filling, place water in a medium sized sauce pan and heat over medium-high heat. Add sugar
and cinnamon and stir to dissolve. Add apricots and cook until soft. Set aside.

For the dough, mix flour, oats, salt, and cinnamon together. Cut butter in with a fork or pastry cutter. Divide

dough in half. Spray bottom of a 8x8 pan with cooking spray or line with parchment paper. Spread half of the
dough in pan evenly. Spoon apricot filling over the top and then carefully spread to the edges of the pan. Mix
walnuts and remaining dough. Sprinkle evenly over top of the filling. Cover with foil and bake at 350 degrees

for 35-45 minutes.

Yields: 24 bars

For more recipes and videos, visit https://kidsclubforjesus.org/recipes.htm!



