
Raspberry Oat Bars 

The flavor of these Raspberry Oat Bars is enhanced when you make 
the bars a day ahead and store in the refrigerator overnight. Can’t 
wait? Just cool completely. 

Raspberry Oat Bars Ingredients 

Oat Base 

• 1/2 cup (1 stick) unsalted butter, room temperature 
• 1 cup light brown sugar 
• 1 large egg 
• 1 teaspoon pure vanilla extract 
• 1 1/4 cups all-purpose flour 
• 1/2 teaspoon baking soda 
• 2 cups old-fashioned rolled oats, divided (1 3/4 cup; 1/4 

cup) 

Filling 

• 1 cup raspberry jam or preserves 

 
How to Make the Raspberry Oat Bars (12 bars) 

Place oven rack in center of oven and preheat oven to 350 degrees Fahrenheit. 

Grease a 9 x 9 inch square pan with butter or cooking spray. (If you line the pan with parchment paper instead, you can lift 
the bars out of the pan later, making it easier to cut and clean up.) 

In a large bowl, beat the butter and brown sugar until light and fluffy (about 2 minutes). 

Brown sugar stuck together? Spoon brown sugar into a microwave-safe bowl. Place a damp paper towel over the bowl. 
Microwave on high for 20-30 seconds. 

Add the egg and vanilla extract into the butter mixture and beat until incorporated. 

In a separate bowl, whisk together the flour and baking soda. Add flour mixture to the butter mixture and mix until well-
combined. Stir in 1 3/4 cups of the rolled oats into the mixture. 

Press 2/3 of the dough (about 2 cups) into the bottom of the prepared pan. Spread the raspberry jam (or preserves) over the 
oat base. 

To the remaining dough in the bowl, stir in the remaining 1/4 cup of rolled oats. Crumble this mixture evenly over the top of 
the raspberry jam, then gently press in. 

Bake for about 25-30 minutes or until nicely browned. 

Place pan on a wire rack to cool completely. Cut into bars. 

You can enhance the flavor of these Raspberry Oat Bars by making the bars a day ahead and storing in the refrigerator 
overnight. 

 

 
 
Fold Gently has bakes for home bakers, places unexpected, and books overlooked.  
Find your new favorite thing at FoldGently.com 
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