Recipes from Otter Creek

Noonie Deli

137 Maple St. #8
Middlebury, VT
(802) 388-0014

Noonie Deli’s Rebel Bars

Special equipment: a half sheet pan, greased or lined with parchment paper
For the base:

1 cup butter

2 cups brown sugar

2 eggs

1 teaspoon vanilla

2-1/2 cups flour

1 teaspoon baking powder
3 cups oats

For the topping:

6 Tablespoons butter
3 cups chocolate chips

1 can sweetened condensed milk

Preheat oven to 350 F.

Beat the butter and sugar until light and fluffy.

Add the eggs and vanilla, and cream together.

Add flour, baking powder and oats, and combine.

Set aside 1/3 cup of this mixture, place the rest on the sheet pan, then pat out so it is an even layer.
In a pan on the stovetop, melt the topping ingredients until combined. Stir hard until glossy.
Spread the topping evenly on top of the oat mixture. Dot the top with the reserved batter.

Bake for 18 minutes, or until light brown.



