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Coffee Toffee Cinnamon Oatmeal Bars
(courtesy of @lelittlegourmand)
Makes 12 Prep Time: 30 mins

These bars are rich with flavours of cinnamon, coffee and apple and makes a beautiful tea-time
treat!

Ingredients

For the Coffee Toffee Apple Jam & Cinnamon Filling
2 tbsp butter

3 apples, diced

2 tbsp Jars of Goodness Coffee Toffee Apple Jam

1 tsp cinnamon powder

For the Oatmeal Base

1 cup rolled oats 1 tablespoon freshly squeezed lemon juice
3/4 cup all purpose flour 1 tablespoon granulated sugar

1/3 cup light brown sugar Coffee Toffee Apple Jam & Cinnamon

6 tablespoons unsalted butter, melted Filling

1 teaspoon cornstarch

For the White Chocolate Drizzle
500g white chocolate compound

Method

For the Coffee Toffee Apple Jam & Cinnamon Filling: Melt butter in a pan, add the

apples, once it turns brownish, add in the Jars of Goodness Coffee Toffee Apple Jam and

cinnamon, mix until fragrant.

For the Oatmeal Base: lace a rack in the centre of your oven and preheat to 180 degrees C.

Line an 8x8-inch baking pan with parchment paper so that the paper overhangs two sides like

handles.

In a medium bowl, combine the oats, flour, brown sugar, ginger, and salt. Pour in the melted

butter and stir until it forms clumps and the dry ingredients are evenly moistened. Set aside 1/2

cup of the crumble mixture, then press the rest into an even layer in the bottom of the prepared
an.

IS)cattelr half of the apple filling over the crust. Sprinkle the cornstarch evenly over the top, then

drizzle on the lemon juice and 1/2 tablespoon of the granulated sugar. Scatter on the remaining

apples, and the remaining 1/2 tablespoon sugar. Sprinkle the reserved crumbs evenly over the

top. You will have some fruit showing through.

Bake the bars for 35 to 40 minutes, until the fruit is bubbly and the crumb topping smells toasty

and looks golden. Place the pan on a wire rack to cool completely.

For the White Chocolate Drizzle, In a medium bowl, melt the chocolate for 1 minute.

Drizzle, slice, and serve.



