Vermont Apple Crisp Bars


For the base:

¼ pound unsalted butter (1 stick)

¼ teaspoon salt

½ teaspoon vanilla extract

½ cup powdered sugar

1 ¼ cup flour


For the topping:
1 cup old-fashioned rolled oats
1/3 cups flour
1/3 cup firmly packed dark brown sugar
1/4 teaspoon salt 

1/2 tablespoon cinnamon 
6 tablespoons chilled unsalted butter, cut into small cubes

½ cup walnut pieces, chopped

For the filling:
5 medium apples (such as Golden Delicious)
1/2 cup maple syrup
1/2 teaspoon ground cinnamon
1/4 teaspoon nutmeg
1 tablespoon fresh lemon juice
1/2 cup dried cranberries

1/4 cup raisins

For the sugar glaze:
1/2 cup powdered sugar
1/4 teaspoon vanilla extract

1 teaspoon fresh lemon juice
3/4 tablespoon milk

Preheat oven to 375F. Butter a 9 by 13 baking pan.

To make the topping, combine the oats, flour, brown sugar, salt, and cinnamon in a large bowl. Add the butter and, using your fingertips or a pastry blender, mix until well combined.  Mix in walnut pieces.  Keep refrigerated until ready to bake. (The topping can be made up to 2 days in advance.)

To prepare the base, beat together the butter, salt, and vanilla until creamy. Add the powdered sugar and continue beating until light and fluffy. Stir in the flour to make a thick dough.  Spread the dough in an even layer in the prepared baking pan.  Pat the dough down into the bottom of the pan.  It will be crumbly, but don’t worry.  The juice from the apple layer will add moisture during baking.

To prepare the filling, peel and core the apples. Slice and place in a large bowl. Add the maple syrup, cinnamon, nutmeg, lemon juice, cranberries, and raisins. Stir well and spoon over the base layer.  Smooth into an even layer.


Sprinkle the topping over the apples and bake until the apples are tender and the top is nicely browned, 45 minutes.

Meanwhile prepare the sugar glaze. Combine the sugar, vanilla, lemon juice, and milk in a small bowl. Whisk until the mixture is smooth.  Cover with plastic wrap.

Cool crisp until just warm.  Cut into 30 to 36 bars.  Drizzle each bar with sugar glaze.

