PREP: 25 min
COOK: 25 min

Lemon Cream Oatmeal Bars

SERVES 20 Wholesome oats with bright lemon cream is the perfect combination in

Ingredients

125g butter, softened

1 cup (220g) packed dark brown
sugar

11/3 cups (190g) plain flour
1/2 tsp salt

1 tsp baking powder

1 cup (?0g) rolled oats

1 can sweetened condensed milk

(3759)

2 tsp Queen Natural Lemon Extract

these easy lunchbox snacks.

Method

STEP 1

Preheat oven to 175C (fan forced). Lightly grease a square 8x8 baking
pan, and set aside.

STEP 2

In a large mixing bowl, cream together the butter and brown sugar. In a
separate smaller mixing bowl whisk together flour, salt, and baking
powder. Add oats to the dry ingredients and stir to combine. Add dry
ingredients to the butter mixture and mix to combine. Press half of the
oat mixture into the prepared pan.

STEP 3

In a small bowl mix together sweetened condensed milk and lemon
extract. Spread evenly on top of the oat mixture in the pan. Top with the
remaining oat mixture.

STEP 4

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/
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Method

Bake for 20 to 25 minutes or until the top is golden brown. Let cool and
refrigerate for 30 minutes or until set. Cut into bars and store in the
refrigerator.

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

