
Date nut squares 
 

    Bachan’s old recipe 
 
2 eggs 
½ C sugar 
½ tsp vanilla 
½  
C flour 
½ tsp salt 
½ tsp baking powder 
1 C walnuts, chopped 
2 C finely cut up dates 
Powdered sugar 
 
Beat eggs til foamy.  Beat in sugar and vanilla.  Mix together the flour, salt 
and baking powder and stir into egg mixture.  Add walnuts and dates.  
Spread in a well greased 8” square pan.  bake til top has dull crust, about 
30min.  Cut into squares and cool.  Roll in powdered sugar. 


