
Raisin Bars (Poor Boy Cookie Bars)

Ingredients

-  2 cups raisins

-  2 cups all-purpose flour

-  1 tsp baking soda

-  1/2 tsp salt

-  1 tsp ground cinnamon

-  1 tsp nutmeg

-  1/4 tsp ground cloves

-  1 stick margarine

-  1 1/2 cups sugar

-  2 large eggs

-  1/2 cup walnuts, chopped

Instructions

1. Barely cover raisins with boiling water and boil until 1 Tbsp liquid remains. Cool.

2. Stir together flour, baking soda, salt, and spices and set aside.

3. Cream margarine and sugar.

4. Beat in eggs one at a time.

5. Stir in flour mixture, raisins, and walnuts.

6. Spread in a greased and floured 15x10x1-inch jelly roll pan (a large cookie sheet).

7. Bake in preheated 350° oven until a cake tester inserted in center comes out clean, about 30 minutes.

8. Cool and cut into bars.

9. Frost as desired. Freezes well.

Frosting

1. Pour remaining raisin water into a bowl.

2. Mix in powdered sugar, margarine, and a little vanilla until spreadable.

3. Spread on bars and let cool before cutting.
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