Fresh from local farms: Celebrating the folks who feed us!
Beaver Valley Gold’s Local Raspberry and Honey Squares
1/2 cup (125ml) butter*, softened 
1/2 cup (125ml) honey*
1 1/2 cup (375ml) local flour* (try half whole grain flour)
Preheat oven to 350 degrees F (10 degrees C).

Cream together butter and honey until light and fluffy, add flours and blend well.  

Spread in an oiled 9 inch square pan (1.9L) and bake about 20 minutes until firm and just beginning to brown.  Cool 5 minutes before adding top layer.

 

TOP LAYER:
1 1/3 cups (280 ml) flaked coconut

1 cup (250ml) raspberries* 
While cookie base is baking, heat the raspberries in a sauce pan until they become liquid.   
Add coconut and some suger/honey to taste (depending how tart you like your raspberries).
 

Cook, stirring often until coconut absorbs most of the liquid, about 10 minutes.  Spread over warm shortbread base and bake F for 10 minutes.
 

Cut into squares and enjoy this yummy colorful treat!
Makes 16 squares

 
* Buy Local Buy Fresh! Visit www.foodlinkgreybruce.com for local food sources.
Brought to you by: Grey Bruce Agriculture & Culinary Association and Foodlink Grey Bruce - Local Food Project
