CHEWY GRANOLA BARS

4 1/2 cups rolled oats

1 cup all-purpose flour

1 teaspoon baking soda

1 teaspoon vanilla extract

2/3 cup butter, softened

1/2 cup honey

1/3 cup packed brown sugar

2 cups miniature semisweet chocolate chips

Preheat oven to 325 degrees F (165 degrees C). Lightly grease one 9x13 inch pan.

in a large mixing bow! combine the oats, flour, baking soda, vanilla, butter or margarine, honey and brown sugar. Stir in the 2
cups assorted chocolate chips, raisins, nuts etc.

Lightly press mixture into the prepared pan. Bake at 325 degrees F (165 degrees C) for 18 to 22 minutes or until golden
brown. Let cool for 10 minutes then cut into bars. Let bars cool completely in pan before removing or sening.

This is the original recipe. | have played with it A LOT. | almost double this for my big pan, and | cut out some of the oats and
add lots of Rice Krispies.

1 do similar, but use unsweetened applesauce instead of butter/honey and also toss in graham cracker crumbs. Sometimes |
use rice krispies, sometimes | don't - the recipe is pretty flexible, | make a double batch weekly for the 5 of us.
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