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Cranberry-Apple Pie Squares
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T O T A L  T I M E

160 min

P R E P

40 min

C O O K

120 min

S E R V E S

12

P E R  S E R V I N G

$0.71

C A L O R I E S

454 kcal

Indulge in the delightful flavors of fall with our Cranberry-Apple Pie Squares, a dessert that

perfectly balances the sweetness of apples with the tartness of cranberries. This recipe is not

just a treat for your taste buds; it’s a feast for the eyes, too! Imagine a golden, crumbly crust

cradling a...

Ingredients

1½ cups Gold all-purpose flour 1 tablespoon sugar

¼ teaspoon salt ½ cup butter or margarine

1 egg yolk ¼ cup milk

8½ cups thinly sliced, peeled baking apples (3 lb.;
about 9 medium)
(3 lb.; 9 medium)

1 cup sugar

¼ cup Gold all-purpose flour 2 teaspoons cinnamon
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½ teaspoon salt 1 cup chopped fresh or frozen cranberries,
thawed

1 cup Gold all-purpose flour ½ cup firmly packed brown sugar

½ cup butter or margarine, softened 1 cup caramel ice cream topping, heated

1 serving Vanilla or cinnamon ice cream, if desired

E Q U I P M E N T   Bowl, Frying pan, Oven, Blender, Microwave

Method

1 Heat oven to 375°F. In large bowl, combine 1 1/2 cups flour, sugar and 1/4 teaspoon salt; mix well. With
pastry blender, cut in 1/2 cup butter until mixture resembles coarse crumbs.

2 In small bowl, combine egg yolk and milk; beat well.

3 Add to flour mixture; stir just until dry ingredients are moistened.

4 On lightly floured surface, roll dough to form 15x11-inch rectangle.

5 Place in ungreased 13x9-inch pan. Press in bottom and 1 inch up sides of pan.

6 Place apples in large microwave-safe bowl. Microwave on HIGH for 6 to 8 minutes, stirring every 2
minutes, or until apples are fork-tender.

7 Add 1 cup sugar, 1/4 cup flour, cinnamon and 1/2 teaspoon salt; mix well. Spoon apple mixture over
crust.

8 Sprinkle with cranberries.

9 In medium bowl, combine 1 cup flour, brown sugar and 1/2 cup butter; mix until crumbly.

10 Sprinkle over fruit.

11 Bake at 375°F. for 45 to 60 minutes or until topping is deep golden brown, apples are tender and filling is
bubbly. Cool 1 hour.

12 To serve, cut warm dessert into squares; place on individual dessert plates. Top each with caramel
topping and ice cream.
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Nutrition per serving

454
K C A L

4 g
P R O T E I N

17 g
F A T

74 g
C A R B S

Saturated Fat 3.8 g · 24% of daily needs

Fibre 3.4 g · 14% of daily needs

Sugar 48.3 g · 54% of daily needs

Sodium 399 mg · 17% of daily needs

Cholesterol 19.2 mg · 6% of daily needs

Vitamin C 5.4 mg · 7% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/cranberry-apple-pie-squares-18963
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