CHERRY PIE BARS
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I cannot tell a lie – these bakery-style sweet cherry bars are wicked good!  
INGREDIENTS: 
3-1/4 cups all-purpose flour (sifted & spooned, not scooped)
1-1/4 cups sugar

1-1/2 teaspoon baking powder

1 teaspoon kosher salt

1-1/4 cups unsalted butter (chilled and cut into small pieces)

2 large egg yolks (room temperature)

2 teaspoons vanilla extract

½ teaspoon almond extract

2 cans Cherry Pie Filling

2 tablespoons fresh lemon juice
GLAZE:

1 cup powdered sugar

1 tablespoon heavy cream or milk

1 tablespoon light corn syrup

1 teaspoon vanilla 

¼ teaspoon almond extract (optional)

HOW WE MAKE THESE:
1. Preheat oven to 375 degrees; place rack in lower third of oven.  Lightly grease a 9x13-inch baking pan or line with parchment paper.
2. In a medium bowl, whisk together the flour, sugar, baking powder and salt.  Pour into a food processor and add cold cut butter pieces; process until mixture is evenly blended and crumbly.  (You can also do this manually by cutting the butter pieces into the bowl with a pastry blender.  

3. In a small bowl, beat the egg yolks, vanilla and almond extracts with a fork.  Gently add into flour mixture and continuing pulsing or tossing until the dough is moistened and it just starts to hold together – don’t overmix!
4. Reserve 1-1/2 cups of the crumb mixture.  Pour remaining crumb mixture into bottom of prepared pan.  Press down gently with your fingertips to form a crust.

5. In a medium bowl, mix cherry pie filling and fresh lemon juice together.  Pour mixture evenly over top of crumb crust.  Spread gently and evenly in pan.

6. Sprinkle top with reserved crumb mixture.  

7. Bake for 25 minutes, and cover pan with foil.  Continue baking until topping is golden brown and cherry filling is thickened and bubbly, about 20-25 additional minutes.  

8. Remove from oven, remove foil and allow to cool to room temperature.  

9. PREPARE GLAZE:  Mix all glaze ingredients together with a whisk until smooth; pour or drizzle evenly over top of cooled bars.
YIELD:  24 bars
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