
Fruit Bars 
from The Cook’s Life 

originally from Sunset Magazine 
Makes 48 cookies 

 
We like either blueberries, pecans and vanilla extract or cherries, almonds and almond 
extract for the filling. You can also substitute dried figs for the fruit if you really want to 
replicate Fig Newtons. 
  
Cookie dough: 
½ cup (1 stick) butter, room temperature 
½ cup sugar 
½ cup brown sugar, packed 
2 eggs 
1 teaspoon vanilla extract 
2¼ cups white whole wheat flour* 
¼ cup wheat germ 
¼ teaspoon salt 
¼ teaspoon baking soda 
all-purpose flour for rolling 
 
Beat butter, sugar and white sugar until creamy. Beat in eggs and vanilla extract. Add 
white whole wheat flour, wheat germ, salt and baking soda and mix in thoroughly. Divide 
dough in half and form each half into a rough rectangle on a piece of plastic wrap. Wrap 
tightly and refrigerate at least an hour, or up to 24 hours. 
 
*You can use 1 cup white whole wheat flour and 1¼ cups all-purpose flour, if you prefer. 
 
Fruit filling: 
2 cups lightly packed dried blueberries or cherries 
½ cup pecans, almonds or walnuts 
1/3 cup sugar 
½ cup water 
1 tablespoon lemon zest 
2 tablespoons lemon juice 
½ teaspoon vanilla extract OR ¼ teaspoon almond extract 
 
If your fruit is really dried out and hard, soak it for 15-30 minutes in hot water, or until 
the fruit absorbs some of the water and is soft and plump. Drain the fruit before chopping, 
but save the water it soaked in to use as the ½ cup water in the cooking step.  
 
Chop the nuts in a food processor, then add the dried fruit and whirl until finely chopped 
and pasty. Place fruit and nut mixture in a small saucepan and add sugar, water, lemon 
zest and lemon juice. Bring to a boil over medium heat and cook, stirring, until mixture 
boils and thickens (5-8 minutes). Add vanilla or almond extract and stir well. Transfer to 
a plate, spread out in an even layer and let cool completely before using.  



 
Preheat the oven to 350 degrees. Line a baking sheet with parchment paper, or grease 
lightly.  
 
Remove one dough rectangle from the fridge. Sprinkle work surface and dough lightly 
with all-purpose flour. Roll dough to a 9 by 15 inch rectangle. Use a ruler for this and 
trim the edges so they are straight. Use the trimmings to even out the edges, if necessary, 
but save a small ball of dough for the next step. If the dough is really cold, and the edges 
start to crack, give it five minutes to warm up before you roll it out. It will make things a 
lot easier. 
 
Cut the rectangle into 3 strips, 3 by 15 inches. Spread cooled filling down the middle of 
each strip, leaving about an inch on each side, but spreading the filling all the way to the 
ends.  
 
Use a long spatula or table knife to help you fold each side up over the filling to meet in 
the middle, overlapping the edges if possible. Use some of your dough trimmings to fill 
in any gaps. I had a lot of gaps because I misjudged when I divided the filling and had too 
much on some of the strips. Just patch away – it will all come together in the oven. 
 
Cut each strip in half crosswise and transfer to prepared baking sheet, seam side down. 
Brush off any extra flour. Chill filled dough strips while repeating the steps with 
remaining dough and filling. * 
 
Bake chilled cookies at 350 degrees for 10-15 minutes, or until lightly browned. Let 
cookies cool on pan on rack for 10 minutes. Then cut each strip into 4 pieces. Transfer 
cookies to racks to cool completely. Store in an airtight container for up to a week.   
 
*I tried chilling one pan and not the other one. The chilled cookies kept their shape a little 
better than the cookies I baked immediately after shaping, but it wasn’t as noticeable after 
cutting them into individual cookies. If you don’t have room in the fridge for a big baking 
sheet (it was tight for me) or if you just don’t want to take the time, you can skip the 
chilling step.  
 


