Sunny-Popcorn Bars
1 ½ cups quick oats

1 cup sunflower seeds (can use chopped nuts)

2 cups Cheerios (we used Multi-Grain Cheerios)

10 cups popcorn-unsalted

1 ½ cups raisins or craisins 

1 stick butter

1 cup brown sugar

1/3 cup honey or lt. corn syrup

½ tsp. salt

¼ tsp. vanilla

Grease a 15x10 pan. Combine first five ingredients in a large bowl; set aside. In small pan combine butter, brown sugar and honey. Place over medium heat and stir until mixture reaches a boil. Boil one minute. Remove from heat and stir in salt and vanilla. Pour hot syrup over popcorn mixture and stir with a rubber spatula until mixture is well coated. Spread mixture in prepared pan and cool for 30 minutes. Cut into squares to serve. Store remaining bars in an airtight container.
*This recipe can easily be modified. Experiment by adding your favorite chopped nuts, peanut butter, chopped dried fruit, chocolate chips, etc…
