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Salted Caramel Apple Pie Bars 
 

Ingredients: 

Shortbread Crust 

1/2 cup (115g) unsalted butter, melted  

1/4 cup (50g) granulated sugar 

1 teaspoon vanilla extract 

1/4 teaspoon salt 

1 cup (125g) all-purpose flour (spoon & leveled) 

Apple Filling 

2 large apples, peeled and thinly sliced (1/4 inch thick) 

2 tablespoons all-purpose flour 

2 tablespoons granulated sugar 

1 teaspoon ground cinnamon 

1/8 teaspoon ground nutmeg 

Streusel 

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

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

1/4 teaspoon ground cinnamon 

1/4 cup (30g) all-purpose flour 

1/4 cup (60g) unsalted butter, cold and cubed 

Salted caramel sauce  

1 cup (200g) granulated sugar 

6 tablespoons (90g) salted butter, room temperature cut up into 6 pieces 

1/2 cup (120ml) heavy cream 

1 teaspoon salt 
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Salted Caramel Apple Pie Bars 
Directions: 

Preheat the oven to 300°F Line the bottom and sides of an 8-inch square baking pan with  

aluminum foil or parchment paper, leaving enough overhang on all sides. Set aside. 

Crust: Stir the melted butter, granulated sugar, vanilla, and salt together in a medium bowl. Add 

the flour and stir until everything is combined. Press the mixture evenly into the  

prepared baking pan. Bake for 15 minutes while you prepare the filling and streusel. 

Apple filling: Combine the sliced apples, flour, granulated sugar, cinnamon, and nutmeg to-

gether in a large bowl until all of the apples are evenly coated. Set aside. 

Streusel: Whisk the oats, brown sugar, cinnamon, and flour together in a medium bowl. Cut in 

the chilled butter with a pastry blender or two forks (or even with your hands) until the mixture re-

sembles coarse crumbs. Set aside. 

Remove the crust from the oven, and turn the oven up to 350°F. Evenly layer the apples on top of 

the warm crust. It will look like there are too many apple slices, so layer them tightly and press 

them down to fit. Sprinkle the apple layer with streusel and bake for 30–35 minutes or until the 

streusel is golden brown. 

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). Cut & drizzle with salted caramel sauce on top 

of each.  

Salted Carmel: Heat granulated sugar in a medium saucepan over medium heat, stirring con-

stantly with a high heat resistant rubber spatula or wooden spoon. Sugar will form clumps and 

eventually melt into a thick brown, amber-colored liquid as you continue to stir. Be careful not to 

burn. Once sugar is completely melted, immediately add the butter. Be careful in this step  

because the caramel will bubble rapidly when the butter is added.  Stir the butter into the caramel 

until it is completely melted, about 2-3 minutes. A whisk helps if you find the butter is separating 

from the sugar. 

Very slowly, drizzle in 1/2 cup of heavy cream while stirring, the mixture will rapidly bubble and/or 

splatter when added. Allow the mixture to boil for 1 minute. It will rise in the pan as it boils. 

Remove from heat and stir in 1 teaspoon of salt. Allow to cool down before using. 
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