
CHERRY PIE BARS
Recipe courtesy of ohiosoutherner.com 

INGREDIENTS (18 
SERVINGS) 

• 3 cups flour 
• 3/4 cup sugar 
• 1 tsp salt 
• 3 sticks butter, cubed (1 1/2 cups) 
• 2 cans cherry pie filling (21 oz 

each) 
• 1 tsp almond extract 
• 3/4 cup sliced almonds 
• 1 cup powdered sugar 
• 1/2 tsp vanilla 
• 1/2 tsp almond extract 
• 3 or 4 tbsp milk 

DIRECTIONS 

1. Put the flour, sugar and salt in the food processor fitted with the blade. Pulse once 
to mix the ingredients. Add the cold cubed butter and pulse until the mixture 
resembles small crumbs. This can be done with a pastry blender instead of the food 
processor.  

2. Reserve 1 cup of crumbs for the topping. Add the almonds to the crumbs and set 
aside. 

3. Line a 9 x 13 in dish with heavy duty foil. Spray with cooking spray. Dump the 
crumbs into a foil lined pan and pat down with your fingers. Bake at 350 degrees for 
30 minutes. Remove from the oven.   

4. Pour the cherry pie filling in a bowl and add the almond extract. Gently mix into the 
cherries. Pour the mixture over the hot crust and spread out evenly.   

5. Spread the reserved topping over the cherries. Bake at 350 degrees for 50 minutes. 
6. Remove from the oven and allow to cool for at least 1 hour. Remove from the pan 

with the foil.  
7. Peel back the foil from the sides.  Mix together the powdered sugar, vanilla, almond 

extract and milk.  Add more milk as needed for the desired consistency.  Drizzle on 
pie and cut into 18 bars. 
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