PUMPKIN SPICE BARS

Ingredients:

· 4 eggs

· 2 Cups granulated sugar

· 1 cup vegetable oil

· 1 can (15 oz) Pumpkin (NOT pie mix)

· 2 cups flour

· 2 teaspoons baking posder

· 1 teaspoon baking soda

· ½ teaspoon salt

· 2 teaspoons ground cinnamon

· ½ teaspoon ground ginger

· ¼ teaspoon ground cloves

· 1 cup of raisins (if desired)

Cream Cheese frosting:

· 1 package of cream cheese (8 oz)

· ¼ butter

· 2-3 teaspoons milk

· 4 cups powdered sugar

1.) Heat oven to 350º.  Spray jelly roll pan (around the size of 15x 10 x 1) with spray

2.) In large bowl, beat eggs, granulated sugar and oil and pumpkin with a wire whisk until smooth.  Stir in flour, baking powder, baking soda, salt, cinnamon, ginger and cloves.  Stir in raisins, if desired.  Spread in oiled pan.

3.) Baked 25-30 minutes or until bars spring back when touched lightly in center.  Cool COMPLETELY, about 2 hours.

4.) For the frosting, in medium bowl, beat cream cheese, butter, milk and vanilla with mixer.  Gradually add in powdered sugar, 1 cup at a time, on low speed until smooth.   Spread over COOLED bars.  

Yield:  About 50 squares—in a 15 x 10  x 1 pan, you can cut 7 rows, by 7 rows

