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T O T A L  T I M E

220 min

P R E P

20 min

C O O K

200 min

S E R V E S

24

P E R  S E R V I N G

$0.50

C A L O R I E S

244 kcal

Indulge your sweet tooth with these delightful Apple Streusel Cheesecake Bars, a perfect fusion

of creamy cheesecake and the comforting flavors of apple pie. Whether you're hosting a

gathering or simply treating yourself, these bars are sure to impress with their rich taste and

inviting aroma. The b...

Ingredients

17½ oz pouch Betty Oatmeal Cookie Mix ½ cup firm butter or margarine

16 oz packages each) cream cheese, softened ½ cup sugar

2 tablespoons Gold all-purpose flour 1 teaspoon vanilla

1 egg 21 oz can apple pie filling
canned

½ teaspoon ground cinnamon ¼ cup chopped walnuts

E Q U I P M E N T   Bowl, Frying pan, Oven, Blender, Hand mixer
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Method

1 Heat oven to 350°F. Spray bottom and sides of 13x9-inch pan with cooking spray.

2 Place cookie mix in large bowl. With pastry blender or fork, cut in butter until mixture is crumbly and
coarse. Reserve 1 1/2 cups crumb mixture; press remaining crumbs in bottom of pan.

3 Bake 10 minutes.

4 Meanwhile, in large bowl, beat cream cheese, sugar, flour, vanilla and egg with electric mixer on medium
speed until smooth.

5 Spread cream cheese mixture evenly over partially baked crust. In medium bowl, mix pie filling and
cinnamon. Spoon evenly over cream cheese mixture.

6 Sprinkle reserved crumbs over top.

7 Sprinkle with walnuts.

8 Bake 35 to 40 minutes longer or until light golden brown. Cool about 30 minutes. Refrigerate to chill,
about 2 hours. For bars, cut into 6 rows by 4 rows. Store covered in refrigerator.

Nutrition per serving

244
K C A L

2 g
P R O T E I N

14 g
F A T

28 g
C A R B S

Saturated Fat 5.1 g · 32% of daily needs

Fibre 0.9 g · 4% of daily needs

Sugar 18.1 g · 20% of daily needs

Sodium 140 mg · 6% of daily needs

Cholesterol 25.9 mg · 9% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/apple-streusel-cheesecake-bars-20617
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