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INGREDIENTS  
Crust 
½ cup butter, softened 

¼ cup sugar 

1 cup flour  

 

Topping:  
⅓ cup flour  

½ tsp salt  

½ tsp baking soda  

1 tsp vanilla  

1 cup brown sugar 

2 cups raw cranberries, cut or chopped 

½ cup chopped nuts 

 
 

 
DIRECTIONS 

Preheat oven to 350°F. 

Mix crust until crumbly. Spread or pat into a 
9x9 pan.  

Bake for 15 minutes.  

Mix all topping ingredients together and 
spread over crust layer.  

Bake for 30 more minutes.  

 
 

 

 

 

 

 

 

 

 

 

 

 
 

Erma’s cranberry bars 
FROM ERMA FOLSOM MAKES ONE 9X9 PAN 
 


