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Caramel Apple Cheesecake Bars with Streusel (adapted from Food Network via Closet Cooking; caramel 
sauce from Smitten Kitchen) 
 
There are a lot of steps, but none of them are hard.  
 
If you like to line your pans with a double layer of aluminum foil for bar cookies for easy removal, this recipe is a 
good candidate for that. I prefer not to, and the first bar I removed crumbled.  The remainder we easy enough to 
get clean slices of with a spatula. 
 
Streusel: 
1 cup (7 ounces) firmly packed light brown sugar 
1 cup (4.8 ounces) all-purpose flour 
½ teaspoon cinnamon 
⅛ teaspoon salt 
8 tablespoons (1 stick) butter, room temperature 
½ cup quick cooking oats 
 
Apples: 
4 Granny Smith apples, peeled, cored and finely chopped 
¼ cup (1.75 ounces) sugar 
½ teaspoon ground cinnamon 
½ teaspoon lemon juice 
pinch salt 
 
Cookie base: 
2 cups (9.6 ounces) all-purpose flour 
½ cup (3.5 ounces) firmly packed brown sugar 
¼ teaspoon salt 
16 tablespoons (2 sticks) butter, room temperature 
 
Cream cheese layer: 
2 (8-ounce) packages cream cheese, room temperature 
pinch salt 
½ cup (3.5 ounces) sugar 
2 large eggs 
1 teaspoon vanilla extract 
 
Caramel sauce: 
½ cup (3.5 ounces) granulated sugar 
¼ cup water 
1 tablespoon corn syrup 
3 tablespoons unsalted butter, cubes 
⅛-¼ teaspoon salt 
1 teaspoon lemon juice 
⅓ cup heavy cream 
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1. Adjust a rack to the middle position and heat the oven to 350 degrees. Spray a 9-by-13-inch pan generously 
with cooking spray. 
 
2. For the streusel: Add the sugar, flour, cinnamon, and salt in the bowl of a food processor fitted with the blade; 
pulse to combine. Add the butter and process until the mixture is crumbly. Add the oats and pulse just to combine. 
Transfer to a bowl and chill. Do not wash the processor bowl. 
 
3. For the apples: In a medium bowl, mix everything. Set aside. 
 
4. For the cookie base: Add the flour, sugar, and salt to the food processor bowl; pulse to combine. Add the butter 
and process until the mixture is crumbly.  Press into the bottom of the prepared pan.  Bake until lightly browned 
around the edges, about 15 minutes. 
 
5. For the cream cheese layer: While the cookie base is baking, beat the cream cheese and salt with a mixer on 
medium-low speed, until softened.  Add the sugar and continue mixing until the mixture is smooth.  Add the eggs, 
one a time, mixing just until combined.  Mix in the vanilla extract. 
 
6. Pour the cream cheese mixture over the warm crust.  Spread the apples over the cream cheese batter, then 
top with the streusel, breaking it until ¼- to ½-inch chunks.  Bake until the top is browned and the cream cheese 
filling is set, about 30 minutes.  Transfer to a wire rack and cool completely. 
 
7. For the caramel sauce: Add the sugar, water, and corn syrup to a 2-quart saucepan. Cover and heat over 
medium-high heat until simmering, then remove the cover and let simmer until the mixture is honey-colored, 
swirling the pan occasionally at first and more often as the sugar browns.  Add the butter, which will foam 
violently, and stir to combine.  Stir in ⅛ teaspoon salt, lemon juice, and heavy cream.  Once the mixture cools 
slightly, taste and add more salt if necessary.  Let the sauce cool to room temperature before topping the bars.  
(Caramel can be made up to a week in advance.) 


