                                                     Bars and Breads                                                   

Coffee Bars

3 eggs                                      1 ½ C sugar                                       2 t vanilla                         2C flour                                   ¼ C melted butter                 ¼ C instant coffee granules           1 C chopped pecans        ½ t salt      

 ¼ C milk                                  ½ C mini chocolate chips 

Preheat oven to 325 degrees. Lightly grease a 13 X 9 inch pan. Beat the eggs until light and fluffy. Add sugar, vanilla, butter and beat to combine. Add flour and salt. Stir the coffee and milk together and add to the batter. Set aside 1 ½ C of batter. Spread the remaining batter into the pan.  Sprinkle chips over the batter and then top with the remaining 1 ½ C of batter. Sprinkle nuts over the top. Bake for 20-25 minutes until firm. Let cool. Cut into bars and wrap in plastic. Makes about 2 dozen bars.

 Logan Bread

7 C whole wheat flour              ¾ C brown sugar                ½ C milk                       ½ C powdered milk

½ t salt                                         1 t cinnamon                     1 C chopped nuts         2 C water

1 C dried cranberries                ¾ C honey                           ¾ C molasses                ¾ C melted butter

Mix dry ingredients together. Then add the wet ingredients to make a stiff dough. Smash the dough into a greased 11X 17 inch pan. Bake for 1 hour at 300 degrees. Then turn down the heat to 200 degrees, crack the oven open slightly, and bake for 2 hours more.  Let cool. Cut into bars and wrap in plastic. Makes about 2 dozen bars.      

Gonky Balls
8T butter                                        ½ C Milk                              2C sugar                            1t vanilla

3C oats (not instant)                    1C shredded, sweetened coconut                            2T cocoa powder

Melt butter and stir in milk and sugar. Bring to a boil. Add vanilla. Stir in remaining ingredients. Let cool until the mixture is very sticky. Roll into 25, 1 inch balls.

