
Dark Chocolate Oatmeal Bars
2 tsp. plus 12 Tbs. (1 1/2 sticks) unsalted butter, at room temperature
1 cup walnut pieces
3/4 cup all-purpose flour
3/4 cup whole-wheat flour
1 cup rolled oats
1 1/2 tsp. baking powder
1/2 tsp. salt
1 1/4 cups firmly packed light brown sugar
3 eggs
1 Tbs. vanilla extract
6 oz. bittersweet chocolate, chopped

Spread the walnuts in a single layer on a baking sheet and toast in the oven until lightly browned, about 10 minutes. 
Remove from the oven and let cool slightly, then chop coarsely; set aside. 
Leave the oven set at 350°F.
In a large bowl, stir together the all-purpose flour, whole-wheat flour, oats, baking powder and salt; set aside.
In another large bowl or in the bowl of an electric mixer fitted with the flat beater, beat together the 12 Tbs. butter and the brown sugar until light and well blended.
Beat in the eggs one at a time, stopping the mixer to scrape down the sides of the bowl as needed. Beat in the vanilla.
Add the flour mixture to the butter mixture and stir with a wooden spoon or beat on low speed with the electric mixer until just combined.
Stir in the chocolate and walnuts.
Spread the batter evenly in the prepared baking dish.
Bake until the top is golden brown and a wooden skewer inserted into the center comes out with moist crumbs attached, about 35 minutes.
Transfer the pan to a wire rack and let the bar cool completely in the pan. 
Use the edges of the foil to lift the bar out of the pan onto a cutting board.
Cut into 24 bars.

