Name of recipe: Ashlee’s Apple Crisp Bars

Prep Time: Cook Time: Serves:

chortbread Crust ' Iﬂ@@@ﬁmﬁg

1/4 cup brown sugar, packed

1/2 teaspoon vanilla extract

1 1/4 cups all-purpose flour

1/2 cup (1 stick) unsalted butter (PA Preferved Lapp valley Farm)

Apple Filling

4 oups apples, peeled, cored and thinly sliced (PA Preferved Barefoot Fa )
2 Tablespoons flowr

1/4 cup sugay

Crisp Topping

1/2 cup brown sugar

1/4 cup sugar

2/4 cup flour

1 teaspoon clnmamon

1/2 teaspoown salt

1/2 cup chilled butter, cut inko 1/2-tnch cubes

| lustructions

' Shortbread Crust

Preheat oven to 2500 F. Line a €x8 pan with parchment paper, leaving extra hanging over
the ends, spray with cooking spray.

n a large mixing bosat together the butter and sugar until light and fluffy, about 2-2
: ﬁ Y

minutes. Add vanill

il cguubined. Add flowr and wix until combined and
dough is crumbly. m
. Press dough evenly) into bottons of p PQP& ;ﬁLﬂz-i#— mibnutes, wnkil dough is
Lo, waiihin

stightly puffed. Rewove fron ovew and set as oV perature.

m

Apple Filling
i a large bowl, combine apples, flowr and sugar. Mix until apples are thoroughly coated.
Arrange apples on baked crust.

Crisp Topping

i & meedivm bowl, wix together first five ingredients. with a pastry blender or two knives,
cut in butter watil mixture is crumbly). Spread topping over apples in an evew Layer.

Bake uncovered at 3500 F for 45 minutes, or until topping is golden and apple mixture is
bubbly. Let cool, Lift apple crisp using the extra parchment paper at the ends as hawndles,
and cut lnto bars.




