Marie is a very good horsie friend of mine.  Who is also a SUPERB Baker!  I gave her some Rhubarb one day and  that following Saturday she brought out the best rhubarb bars I’d ever had and I just had to have that recipe.  I had to honor her by putting that recipe on this site.  Besides then I’ll never lose it!  It’ll always be on here :o)  Enjoy!

[image: image1.png]
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1 ½ C 
Flour

½ C 
Cold Butter

2 
Eggs

½ C 
Walnuts

1/3 C 
Powdered Sugar

1 ¼ C
 Sugar

2 C 
Chopped Rhubarb

½ C 
Flake coconut

In bowl combine 1 cup of the flour and the powdered sugar.  Cut in butter until crumbly.  Pack in lightly greased 9 x 13 pan.

Bake at 350 for 13-15 minutes.

In another bowl combine sugar, ¼ cup flour and eggs.  Mix well then stir in rhubarb, nuts and coconut.  Put over crust and bake at 350 for 35 minutes.
Cool and cut into bars.

AWESOME!!!

