
Cranberry Ginger Oat Squares 

By Rose Murray 

 
There was a date square recipe in every family collection in my mother’s era. 

“Date Squares” in the eastern part of the country were “Matrimonial Cake” in 
Western Canada. Using fresh fruit instead of dried dates in this version is a 
refreshing modern twist. The tartness of cranberries provides a real surprise 

for those used to the extreme sweetness of traditional date squares and a 
real treat for anyone who is getting away from overly sweet desserts. Feel 

free to add another 1/4 cup (50 mL) sugar when you cook the cranberries if 
you wish to cut the tartness a little, but I think you will find most people 
prefer them tart. 

 
Makes 16 squares 

 

Ingredients: 

 

12 oz  fresh or frozen cranberries  375 g 
(about 3½ cups/875 mL) 

2/3 cup        granulated sugar               150 mL 
1/4 cup      water                50 mL 

2 tbsp       minced fresh ginger              25 mL 
2¼ cups   rolled oats                550 mL 
1¼ cups    all-purpose flour               300 mL 

1 cup         packed brown sugar              250 mL 
½ tsp        ground ginger               2 m 

¼ tsp         salt                 1 mL 
1 cup         cold butter                250 mL 
 

Method: 

 

In a saucepan, combine the cranberries, granulated sugar, water and fresh 
ginger. Cook over medium heat, stirring occasionally, until the berries burst, 
6 to 8 minutes. Let cool. 

 
In a large bowl, stir together the oats, flour, brown sugar, ground ginger and 

salt, being sure to press out any lumps in the sugar. With a pastry blender or 
2 knives, cut in the butter until the mixture forms coarse crumbs. Press half 
evenly into a parchment-lined 9-inch (2.5 L) square cake pan; spread the 

cranberry mixture overtop. Sprinkle with the remaining oat mixture, patting 
it down evenly. Bake in the centre of a 350°F (180°C) oven until light 

golden, about 45 minutes. Let cool on a rack before cutting into squares. 
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