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Oat Shortbread

Ingredients:

2 cups Montana Gluten Free Raw Oatmeal

1 % cups Montana Gluten Free All Purpose Baking Mix*
% cup brown sugar

% cup apple juice, frozen concentrate

% cup butter

2 tsp vanilla extract

1 tsp almond extract

Directions:

- Preheat oven to 325° F.

- Lightly oil a 9”x13” baking pan.

- Mix all ingredients together. Stir thoroughly.

- Spread mixture into the prepared pan. Pack mixture down with hands or spatula.
- Bake for 20 minutes.

- Once cooled, carefully remove from pan (has a tendency to get crumbly).

* Montana Gluten Free Waffle Pancake Mix can be used in place of All Purpose Baking Mix
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