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Recipe

County information

OSU Extension Wayne County
428 W. Liberty Street, Suite 12
Wooster, OH 44691
330-264-8722

This recipe provided by the Ohio SNAP-Ed Nutrition Education Program

Peter Pumpkin Squares

INGREDIENTS

1 can pumpkin (15 ounces)

1 1/2 cups brown sugar, packed
4 eggs

3/4 cup vegetable oll

1 1/2 cups flour (all purpose)

1 1/2 cups rolled oats

1 Tablespoon cinnamon

2 teaspoons baking powder

1 teaspoon baking soda
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Nutrients Per Serving: Calories 179 ,
Protein 3 g, Carbohydrate 925 g,
Dietary Fiber 9 g, Total Fat g g,

Saturated Fat 9 g, Sodium 138 mg
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DIRECTIONS

1. Wash hands with soap and water. Preheat oven to 350
degrees.

2. In a medium bowl, stir together the pumpkin, brown sugar,
eggs and oil. Wash hands after touching raw eggs. Mix well.

3. In a large bowl, mix the flour, oats, cinnamon, baking
powder and baking soda.

4. Add the pumpkin mixture to the four mixture. Stir well.
5. Grease a 9"x13" baking pan.

6. Pour the batter into the prepared baking pan.

7. Bake for 30 minutes.

Makes 24 servings
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For other healthy, low-cost recipes, visit CelebrateYourPlate.org
and whatscooking.fns.usda.gov
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1 1/2 cups brown sugar, packed

4 eggs 

3/4 cup vegetable oil

1 1/2 cups flour (all purpose)

1 1/2 cups rolled oats

1 Tablespoon cinnamon

2 teaspoons baking powder
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2. In a medium bowl, stir together the pumpkin, brown sugar, eggs and oil.  Wash hands after touching raw eggs. Mix well.

3. In a large bowl, mix the flour, oats, cinnamon, baking powder and baking soda.

4. Add the pumpkin mixture to the four mixture.  Stir well.

5. Grease a 9"x13" baking pan.

6. Pour the batter into the prepared baking pan.

7. Bake for 30 minutes.

Makes 24 servings 
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