SALTED CARAMEL APPLE PIE BARS
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If you love apple pie, you are going to LOVE these tender and perfect Salted Caramel Apple Pie Bars!

A buttery shortbread crust, topped with thin-sliced apples and a brown-sugar oatmeal streusel, drizzled with salted caramel and sprinkled with flaked sea salt – these are perfect for an autumn celebration!
INGREDIENTS:
Shortbread Crust:

1/2 cup unsalted butter (melted)
1/4 cup granulated sugar

1 teaspoon vanilla extract

1/4 teaspoon salt

1 cup (125g) all-purpose flour (sifted, spooned & leveled)
Apple Pie Filling:

3-4 cups fresh apple slices (2 large apples (1 tart variety – granny smith, and 1 sweet variety - like a honey crisp or gala) (washed, cored, peeled and thinly sliced 1/8 inch thick)

2 Tablespoons all-purpose flour

2 Tablespoons sugar

1 teaspoon ground cinnamon

1/8 teaspoon ground nutmeg

Streusel Topping:

1/2 cup (40g) old-fashioned oats

1/3 cup (70g) packed light brown sugar

1/4 teaspoon ground cinnamon

1/4 cup (30g) all-purpose flour

1/4 cup (60g) unsalted butter (cold and cut into small pieces)
Salted Caramel Drizzle:

Homemade Salted Caramel Sauce or Apple Cider Caramel Sauce (Snowflakes & Coffeecakes recipes)

Flaked Sea Salt 
HOW WE MAKE THESE:

1. Preheat the oven to 300°F. Line the bottom and sides of an 8-inch square baking pan with parchment paper, leaving enough overhang on two sides; set aside.
2. PREPARE THE CRUST: Stir the melted butter, granulated sugar, salt and vanilla together in a medium bowl.  Add the flour and stir until everything is combined.  Using your fingertips, press the mixture evenly into the prepared baking pan.  Bake for 15 minutes while you prepare the apple filling and streusel topping.

3. PREPARE THE APPLE FILLING:   In a large bowl, place the sliced apples.  In a small bowl, whisk together the flour, sugar, cinnamon and nutmeg.  Sprinkle the sugar mixture evenly over the top of your sliced applies, stirring gently until all of the apple slices are evenly coated; set aside.

4. PREPARE THE STREUSEL TOPPING:  In a medium bowl, whisk together the oats, brown sugar, flour and cinnamon.  Cut in the chilled butter pieces with a pastry blender or two forks (or even with your hands) until the mixture resembles coarse crumbs; set aside.

5. Remove the crust from the oven, and turn the oven up to 350°F.  Layer the apple filling on top of the warm crust as evenly as you can.  Press the apple slices down gently.  Sprinkle the Streusel Topping evenly on top of the apple layer and bake for 40–45 minutes or until the apples are tender and the streusel is golden brown.  (If your streusel topping is starting to get too brown, lay a piece of foil loosely over the top of the pan and continue baking until the apples are fork tender.)
6. Remove from the oven and allow to cool for at least 20 minutes at room temperature, then chill in the refrigerator for at least 2 hours (or overnight).  

7. Drizzle Salted Caramel Sauce or Apple Cider Caramel Sauce over the top of the bars and sprinkle with flaked sea salt.  To cut the bars and serve easily, lift the edges of the parchment out of the pan using the overhang on the sides.  

8. These can be enjoyed warm, at room temperature, or even cold.  Perfect with a scoop of vanilla bean or butter pecan ice cream on top too!  

NOTES:  
· For a larger batch, double recipe and bake in a 9x13-inch pan. Bake for 50-65 minutes (depending on the thickness of your apple slices), testing the apples for doneness with a fork or tip of a sharp knife.

· These Salted Caramel Apple Bars will stay fresh in an airtight container in the refrigerator for 3 days, or you can freeze the bars for up to 1 month.  Thaw overnight in the refrigerator, pop in a warm oven for 10 minutes (this will crisp up the streusel topping), and drizzle with salted caramel before serving.  

YIELD:  9 servings (original recipe)
Originally posted October 2013; text and photos updated October 2017.
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