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Pumpkin Bars
Ingredients

4 eggs

1 2/3 cups sugar

1 cup vegetable oil

15- or 16-oz. can of pumpkin

2 cups flour

2 tsp. baking powder

1 tsp. baking soda

2 tsp. cinnamon

1 tsp. salt

Directions

Grease 15x10 cookie sheet with raised sides.  Layer with wax paper; then grease wax paper.

Beat together eggs, sugar, oil, and pumpkin until well mixed and fluffy.  Add dry ingredients and mix thoroughly.

Spread in prepared pan and bake at 350o  for approx. 25 to 30 mins.

Cool, frost & cut into bars.
Fran’s Cream Cheese Frosting

8 oz. cream cheese, softened

6 tbl. butter, softened

1 tbl. freshly grated lemon rind

4 cups confectioners' sugar

Cream butter and cheese together.  Add grated lemon rind and confectioners’ sugar.  You can add a little water or milk if necessary to get desired consistency.
Fran’s Notes

To cut down on the richness of the frosting, I usually make just half of the above recipe so that the bars have a thin coat of frosting.  Most people like a thicker frosting, and the above quantity will give you that.  It is also enough to frost the tops of two 9x5 loaf cakes.
www.fransfavs.com 
[image: image2.png]


