Lemon Raspberry Cheesecake Bars
Crust 

¾ c. Crisco

½ c. firmly packed brown sugar

1 ¼. C. flour

1 c. uncooked rolled oats 

¼ t. salt

Filling

½ c. raspberry jam

2 (8 oz) packages cream cheese, softened 

¾ c. sugar
2 T. all purpose flour

2 eggs 

2 t. grated lemon peel

3 t. lemon juice.  

Preheat oven to 350 degrees.  Grease 123x9x2 inch pan with shortening.  

For the crust, combine the shortening and brown sugar.  Beat at medium speed with electric mixer until well blended.  Add the flour, oats and salt and mix until well blended.  Press into bottom of pan.  

Bake for 20 minutes or until lightly browned.  

Spoon the jam over the hot crust.  

Combine the cream cheese, sugar and 2 T flour in large bowl.  Add eggs.  Mix well.  Add lemon peel and lemon juice.  Pour over raspberries.  

Bake for 25 minutes or until set.   

Makes 3 dozen bars.  

