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Date Squares

2 C pitted chopped dates

2 C water

1 tsp lemon juice 

1 tsp grated lemon rind

1 tsp vanilla

1/8 tsp salt

1 1/2 T cornstarch and 1/3 C water

Mix dates and water together in a 2 quart saucepan. Cook slowly until dates become soft. Add lemon juice, lemon rind, vanilla and salt. Mix the cornstarch with remaining 1/3 C water until dissolved. Pour into the dates, stirring constantly until date mixture thickens. Remove from heat and chill.

Prepare pastry as follows:

1/2 C oil

1 C honey

2 C whole-wheat pastry flour

1 tsp salt

3 C rolled oats

Cream oil and honey. Add flour, salt and oats. Put half of the crumbled mixture in the bottom of an oiled and floured 9x13 inch-baking dish. Spread with date mixture. Put the remaining half of the pastry on top of date mixture. Bake in moderate oven, 350°, for 40 minutes until golden brown. Cut into squares and serve hot, or let chill and serve with non-dairy whipped topping.

Find hundreds of fast delicious recipes in the - “AMAZING WHEAT BOOK”
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