Peanut Butter Fingers
Bar

1 c flour

1 cup rolled oats

½ c sugar

½ c brown sugar, firmly packed

½ tsp baking soda

¼ tsp salt

½ c (1 stick) margarine or butter, softened

1/3 c peanut butter

½ tsp vanilla

1 egg

Topping

6 oz (1 cup) chocolate chips

1/3 c powdered sugar

2 T peanut butter

3–5 tsp milk

Preheat oven to 350.  Grease 13X9 inch pan.

Combine all bar ingredients in bowl and blend at low speed until mixture forms a soft dough.  Press in bottom of baking pan.  Bake 15–20 minutes or until golden brown.

Sprinkle immediately with chocolate chips; let stand for 5 minutes, then spread the chocolate evenly over the bars.  Combine powdered sugar, peanut butter, and milk to make a smooth glaze.  Drizzle over the bars and allow to cool.

