
 
 
Dried Fruit Crumble Pie Bars 
 
For the Bars 
4 cups of dried fruit (see introduction for your options) 
1/2 to 1 cup granulated sugar (see introduction) 
2 cups water 
3 cups old fashioned (not quick cooking) rolled oats 
1 1/2 cups all-purpose flour 
1 cup firmly packed light brown sugar 
1 1/2 teaspoon ground cinnamon 
3/4 teaspoon kosher salt 
3/4 teaspoon baking soda 
1 cup (2 sticks) unsalted butter, melted 
__________________________________________________________________ 
 
Directions  
Position an oven rack in the middle of the oven. Preheat the oven to 
350ºF. Using baking spray, grease the bottom and the sides of a 13 x 9 
inch baking pan.  
 
In a saucepan, combine the dried fruit, granulated sugar, and water. Place 
over medium heat, stirring frequently, until the fruit is plumped and all the 
water is absorbed; the cooking time will vary based on the dryness of the 
fruit. Mine took 30 minutes. Remove from the heat and let cool for a few 
minutes before transferring the fruit mixture to the bowl of a food 
processor. Pulse a few times to puree coarsely. I pulsed my mixture 10 
times. 
 
In a large bowl combine the oats, flour, brown sugar, cinnamon, salt and 
baking soda. Mix well with a wooden spoon. Add the melted butter and 



 
 
stir until well combined and crumbly. Remove 2 cups of the oat mixture 
and set aside. 
 
Spread the remaining oat mixture in the prepared pan and press gently to 
form an even layer. You can use an offset spatula to help you. Spoon the 
puréed fruit over the layer of oats and spread evenly with the spatula. 
Distribute the reserved 2 cups of oat mixture over the dried fruit, and press 
gently to form a top crust. if you use the spatula again, just rinse it off first 
so your top layer doesn’t get fruit in it. 
 
Put the pan in the oven and bake about 30 minutes, until the surface of 
the bars is lightly browned.  
Remove the pan to a wire rack to cool completely. Cut them into 12 equal 
bars. 
 


