' Sweet Potato Oatmeal Bars

Watch the video: northwestmifoodcoalition.org/videos/

Ingredients:

2 large sweet potatoes

3/4 cup sugar

1/4 cup canola oil

1/4 cup low-fat plain yogurt
1large egg

3/4 cup all-purpose flour
3/4 cup whole wheat flour

11/4 cups quick-cooking oatmeal
(not instant)

1 tsp baking soda

1tsp ground cinnamon

1/2 tsp. ground nutmeg

1 cup semisweet chocolate chips

Directions:
1. Preheat oven to 350 F

2.Scrub sweet potatoes under
running water. Poke holes in

potatoes with a fork. Cook in the
microwave for about 15 minutes.
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Let cool completely.

3.Remove skins of potatoes. Place
sweet potato and sugar in large
mixing bowl: mash until smooth.

4.Add oil, yogurt, and egg to the
sweet potato mixture; mix
thoroughly.

5.In another bowl, mix flours, oatmeal,
baking soda, and spices; mix well.

6. Add dry ingredients to sweet
potato; stir just enough to combine.

7. Stir in chocolate chips.

8.Spray 9x13 baking pan with cooking
spray. Pour batter into pan; smooth
evenly and place pan on middle rack
in oven.

9.Bake for 25-30 minutes or until
lightly brown. Cool for 8-10 minutes.

10.Cut into bars and remove from pan.
Cool before serving.
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Supplemental Nutrition Assistance Program (SNAP) provides nutrition assistance to people
with low income. It can help you buy nutritious foods for a better diet. To find out more,

contact your local DHS office.

MSU is an affirmative-action, equal-opportunity employer. Michigan State University
Extension programs and materials are open to all without regard to race, color, national
origin, gender, gender identity, religion, age, height, weight, disability, political beliefs, sexual

orientation, marital status, family status or veteran status.



