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Cranberry Pecan Bars
NUMBER OF SERVINGS: 6
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Margarine or butter ¼ cup (60 mL)
Flour, all-purpose 1 cup (250 mL)
Brown sugar ½ cup (125 mL)
Orange peel, finely grated 1 tsp (5 mL)
Orange juice ½ cup (125 mL)
Egg 1
Baking powder ½ tsp (2.5 mL)
Baking soda ¼ tsp (1.25 mL)
Pecans, chopped ½ cup (125 mL)
Ontario cranberries, chopped ½ cup (125 mL)
Powdered sugar

Directions
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1. In a mixing bowl beat margarine or butter with electric mixer on
medium speed for 30 seconds.
2. Add about ½ of the flour, the brown sugar, orange peel, half the
orange juice, the egg, baking powder, and baking soda. Beat until
thoroughly combined. Beat in remaining flour and orange juice.
3. Stir in pecans and cranberries. Spread into an ungreased,
11 x 7 x 1.5 baking pan.
4. Bake at 350 degrees for about 25 minutes or until a toothpick
inserted near the center comes out clean.
5. Cool in the pan on a wire rack. Sift powdered sugar over the top.
Cut into bars.

NUTRITION PER SERVING

Wendy is a cranberry
grower from Bala,
Ontario. “I love the
tart taste, versatility
and health benefits
that cranberries
provide. Cranberries
are a true Ontario
crop with long-held
ties to Thanksgiving
celebrations.”

Calories 306 | Protein 4g | Fat 15g | Carbohydrates 42g | Fibre 2g | Sodium 194mg
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