Strawberry Bars

1 cup margarine or butter 1 cups sugar
1egg 2 cup flour

1 jar (10-o0z) strawberry jam or preserves

Cream butter and sugar. Mix in egg. Stir in flour until moistened. Use an electric
mixer on low setting. Reserve 1 cup of this mixture. Press remaining mix into a
greased 9” square baking pan.

Spread preserves to within % inch from edge of unbaked crumb mixture. Crumble
reserved crumb mixture over preserves.

Bake for 30-40 minutes or until lightly browned. Cool and cut into bars.



