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Oatmeal Whatever Bars 
 

Prep Time: 15 minutes        

Cook Time: 35 minutes 

32 servings 

179 Calories 

 

Ingredients 

1 1/2 c flour 

1 tsp cinnamon 

1 tsp baking soda 

1/2 tsp salt 

1 c packed brown sugar 

1/2 c granulated sugar 

1 stick butter, softened 

1/2 c vegetable oil 

2 eggs 

1 tsp vanilla 

3 c uncooked old-fashioned oats 

1 pint (2 cups) fresh or dried blueberries (or dried cranberries, cherries, raisins, or 

cut up mixed dried fruit) 
 

Directions 

1. Preheat the oven to 350. Line a 9x13 pan with foil and lightly grease foil with 

nonstick cooking spray or vegetable oil. 

2. In a small bowl, whisk together the flour, cinnamon, baking soda, and salt until 

well-mixed. (Kids can do this step!) 

3. In a large bowl with an electric mixer on medium, beat together the brown 

sugar, granulated sugar, and butter until fluffy. Beat in oil, eggs and vanilla. With 

a wooden spoon, mix in the flour mixture until blended. Stir in oats and 

blueberries (or other fruit choice). 

4. Use a spatula to spread the batter evenly in the pan. (Kids can do this step!) 

5. Bake until golden brown and a toothpick inserted in the center comes out 

clean, 30 to 35 minutes. Transfer the pan to a wire rack and cook completely. 

Lift by the foil from the pan and cut into bars. 

 

Tips: 
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 Try different mix ins. Keep it to 2 cups total but let your kids pick something they 

think would be yummy! We did raisins, only because we had a bunch of them 

on hand. Experiment! I am thinking white chocolate chips & cranberries next 

time. 

 Things might get messy, but allow your kids to give you some help. Find some 

aprons for you both, get the biggest bowl you have, let them pour the 

measuring cups, let them mix... TEACH them about what you are doing. Being in 

the kitchen can be a great hands-on way of learning about math, following 

directions, being patient, even listening and following a leader. 


