
recipe for apricot bars
Recipe for apricot bars is a delightful way to enjoy the sweet and tangy flavor of apricots
in a chewy, satisfying dessert. These bars are perfect for a summer picnic, an afternoon
snack, or even a light dessert after dinner. In this article, we'll explore the ingredients,
preparation steps, and some tips and variations to make your apricot bars stand out.

Ingredients for Apricot Bars

To create delicious apricot bars, you will need the following ingredients:

For the Crust
- 1 cup all-purpose flour
- 1/2 cup rolled oats
- 1/2 cup brown sugar, packed
- 1/2 cup unsalted butter, melted
- 1/4 teaspoon salt
- 1/4 teaspoon baking powder

For the Filling
- 2 cups dried apricots, chopped
- 1/4 cup granulated sugar
- 1/2 cup water
- 1 teaspoon vanilla extract
- 1 tablespoon lemon juice
- 1/2 teaspoon cinnamon (optional)

For the Topping
- 1/2 cup chopped nuts (walnuts or almonds work well)
- 1/4 cup shredded coconut (optional)

Preparation Steps

Now that you have gathered all your ingredients, it's time to prepare the apricot bars.
Follow these steps for a scrumptious treat:



Step 1: Prepare the Crust
1. Preheat your oven to 350°F (175°C).
2. In a large mixing bowl, combine the all-purpose flour, rolled oats, brown sugar, melted
butter, salt, and baking powder.
3. Mix the ingredients until they form a crumbly texture.
4. Press the mixture firmly into the bottom of a greased 9x9-inch baking dish to create an
even layer for the crust.

Step 2: Make the Apricot Filling
1. In a medium saucepan, combine the chopped dried apricots, granulated sugar, water,
vanilla extract, lemon juice, and cinnamon (if using).
2. Bring the mixture to a boil over medium heat, then reduce the heat and let it simmer for
about 10-15 minutes, or until the apricots soften and the mixture thickens.
3. Remove the saucepan from heat and allow the filling to cool slightly.

Step 3: Assemble the Bars
1. Pour the apricot filling evenly over the crust in the baking dish.
2. Sprinkle the chopped nuts and shredded coconut over the filling for added texture and
flavor.
3. Crumble the remaining crust mixture on top of the apricot filling to create a topping
layer.

Step 4: Bake
1. Place the baking dish in the preheated oven and bake for 25-30 minutes, or until the
topping is golden brown and the filling is bubbly.
2. Once baked, remove from the oven and allow the bars to cool in the baking dish for at
least 30 minutes.

Step 5: Cut and Serve
1. Once cooled, cut the apricot bars into squares or rectangles.
2. Serve them warm or at room temperature. You can also dust them with powdered sugar
for an extra touch of sweetness.

Tips for Perfect Apricot Bars

Creating the perfect apricot bars can be a delightful experience, especially when you follow
these helpful tips:

Use Fresh Ingredients: Fresh dried apricots will enhance the flavor of your bars.



Look for plump, moist apricots for the best results.

Adjust Sweetness: Depending on your preference, you can adjust the amount of
sugar in both the crust and the filling. If you prefer a less sweet bar, reduce the sugar
in the filling.

Experiment with Spices: Feel free to add other spices, such as nutmeg or ginger, to
the filling for a more complex flavor profile.

Store Properly: To keep your apricot bars fresh, store them in an airtight container
at room temperature for up to a week. For longer storage, refrigerate them for up to
two weeks.

Variations of Apricot Bars

While the classic recipe for apricot bars is delicious on its own, you can easily customize it
to suit your taste or dietary preferences. Here are some fun variations to consider:

1. Apricot and Almond Bars
- Substitute half of the chopped nuts with sliced almonds for a delightful crunch and a nutty
flavor.

2. Apricot Coconut Bars
- Increase the amount of shredded coconut in the topping for a tropical twist.

3. Gluten-Free Option
- Replace the all-purpose flour with a gluten-free flour blend and ensure that the oats are
certified gluten-free.

4. Apricot and Berry Fusion
- Mix in some fresh or frozen berries (such as blueberries or raspberries) with the apricot
filling for a fruity burst of flavor.

5. Spiced Apricot Bars
- Add a pinch of cardamom or allspice to the filling for a warm, aromatic flavor.



Conclusion

A recipe for apricot bars is not just a treat for the taste buds; it’s also a wonderful way to
explore the versatility of apricots in baking. Whether you choose to stick with the classic
recipe or experiment with variations, these bars are sure to delight family and friends.
Perfect for any occasion, apricot bars are a delicious blend of flavors and textures that will
leave everyone wanting more. So gather your ingredients, roll up your sleeves, and start
baking! Enjoy your homemade apricot bars as a sweet reminder of summer’s bounty.

Frequently Asked Questions

What are the main ingredients needed for apricot bars?
The main ingredients for apricot bars typically include dried apricots, flour, oats, butter,
sugar, baking powder, and salt.

Can I use fresh apricots instead of dried apricots for
apricot bars?
Yes, you can use fresh apricots, but you may need to adjust the sugar and baking time
since fresh apricots have more moisture than dried apricots.

How do I store apricot bars to maintain their freshness?
Store apricot bars in an airtight container at room temperature for up to a week, or
refrigerate them for longer shelf life.

What can I substitute for butter in apricot bars to make
them dairy-free?
You can substitute coconut oil, vegetable oil, or a dairy-free margarine for butter in apricot
bars.

How can I make apricot bars healthier?
To make apricot bars healthier, you can use whole wheat flour, reduce the sugar, add nuts
or seeds for extra fiber, and replace some butter with applesauce.

Are apricot bars suitable for freezing?
Yes, apricot bars freeze well. Wrap them individually in plastic wrap and then place them in
an airtight container or freezer bag for up to three months.



What are some variations I can try for apricot bars?
You can try adding nuts, seeds, chocolate chips, or other dried fruits like raisins or
cranberries for different flavors and textures in your apricot bars.
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