Pumpkin Dessert Bars

Ingredients:
1 - 16 ounce can pumpkin puree
1 cup brown sugar
3/4 cup canola oil
1 1/2 cup all-purpose flour
1 1/2 cup rolled oats
1 teaspoon cinnamon
2 teaspoons baking powder
1 teaspoon baking soda
Cooking spray

Directions:
1. Preheat oven to 350 F.
In a medium bowl, stir together the pumpkin, brown sugar, eggs, and canola oil. Mix well.
In a separate, large bowl, mix the flour, oats, cinnamon, baking powder, and baking soda.
Add the pumpkin mixture to the flour mixture. Stir well.
Grease a 9x13 baking pan. Pour the batter into the pan.
Bake for 30 minutes.

Makes 24 servings.
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