CONGO BARS

Recipe from Hester Bass, Children’s Author 

www.hesterbass.com

Preheat oven to 350(. Grease an 8-inch square pan.

In a saucepan, melt ¼ cup butter (use the real stuff) over low heat.

Take pan off the stove and stir in 1 cup (packed) light brown sugar.

Set aside to cool.

Into the cooled butter/brown sugar mixture, stir in one large (unbeaten) egg.

Then add:

 ¾ cup flour (whole grain works just as well as refined white)

1 teaspoon baking powder

½ teaspoon salt

Blend well.

Then add to this mixture:

½ teaspoon vanilla extract

½ cup chocolate chips (Ghiradelli 60% cocoa bittersweet chips are awesome!)

Note: Some folks add ½ cup of nuts right about now. Not me.

Mix well.

Spread mixture in baking pan and bake for 25 minutes, more or less – only until

a toothpick stuck in the center comes out clean. 

Caution: Do not overbake ( or they will become not Congo Bars but Congo Bricks.

Cool in the pan and cut in squares. 

Wow your friends with this tasty treat ( Enjoy!

