
recipe for apricot bars
Recipe for Apricot Bars: A Delightful Treat to Savor

Recipe for apricot bars is a wonderful way to bring together the sweet and tangy flavors
of apricots with a buttery, crumbly crust. These bars are perfect for a cozy afternoon snack,
a dessert at a family gathering, or even a portable treat for picnics. If you’ve never made
apricot bars before, you’re in for a real treat. The combination of fresh or preserved
apricots with a tender shortbread base creates a harmonious balance that’s both
comforting and refreshing.

Why Apricot Bars Are a Must-Try

Apricot bars stand out because of their unique texture and flavor profile. Unlike fruit pies or
tarts that can sometimes be overly sweet or dense, apricot bars offer a lighter bite with a
crisp crust and a juicy fruit layer. Apricots, with their natural acidity and sweetness, lend
themselves beautifully to baking. They complement ingredients like vanilla, almond, and
honey perfectly.

What makes these bars especially appealing is their versatility. You can make them with
fresh apricots during the summer months or use high-quality apricot preserves or jam when
fresh fruit isn’t available. Additionally, apricot bars are relatively simple to prepare, making
them a fantastic dessert for bakers of all skill levels.

Key Ingredients for the Best Apricot Bars

Before diving into the recipe, it’s important to understand the core ingredients that make
apricot bars so delicious:

Fresh Apricots or Apricot Jam: Fresh apricots add a natural fruity flavor and a bit of
tartness, while apricot jam provides a consistent sweetness and a smooth texture.

Flour: All-purpose flour is typically used for the crust and crumb topping, giving the
bars structure and a tender crumb.

Butter: Cold, unsalted butter helps create that rich, crumbly texture in the crust and
topping.

Sugar: Granulated sugar sweetens the crust and topping, balancing the tartness of
the apricots.

Eggs: Eggs add moisture and help bind the ingredients together.

Vanilla Extract: A splash of vanilla enhances the overall flavor, adding warmth and



depth.

Optional Ingredients: Almond extract, cinnamon, or chopped nuts can be added for
extra flavor and texture.

Choosing the Right Apricots

If you’re using fresh apricots, look for fruit that is ripe but firm. Overripe apricots can
become too mushy during baking, while underripe fruit might be too tart. When fresh
apricots aren’t in season, high-quality apricot jam or preserves are excellent substitutes.
Look for jams with minimal added sugars and no artificial ingredients for the best taste.

Step-by-Step Guide: How to Make Apricot Bars

Making apricot bars is straightforward and rewarding. Here’s a simple, easy-to-follow
process that yields delicious results every time.

Preparing the Crust and Topping

The crust and crumb topping are often the same mixture, giving apricot bars their signature
texture. Start by combining flour, sugar, and a pinch of salt in a bowl. Then, cut in cold
butter until the mixture resembles coarse crumbs. Adding an egg and vanilla extract binds
the mixture slightly, making it easier to press into the pan.

Layering the Apricot Filling

If you’re using fresh apricots, slice them thinly and toss them lightly with sugar and a bit of
lemon juice to enhance their flavor and prevent browning. Spread the apricot slices evenly
over the bottom crust layer. For jam, simply dollop and spread it evenly.

Assembling and Baking

Press half of the crumb mixture into a greased baking pan to form the base. Add the apricot
layer next, then crumble the remaining dough over the top. Bake the bars at 350°F (175°C)
for about 35-40 minutes or until the top is golden brown and the filling is bubbly.



Tips for Perfect Apricot Bars Every Time

To make sure your apricot bars turn out just right, consider these helpful tips:

Use Cold Butter: Keeping the butter cold prevents it from melting too quickly,
resulting in a flakier, crumbly texture.

Don’t Overmix: When combining ingredients for the crust and topping, mix until just
combined to avoid developing too much gluten, which can make the bars tough.

Adjust Sweetness: Depending on the sweetness of your apricots or jam, tweak the
sugar amount in the crust or topping to balance flavors.

Chill Before Baking: For a firmer crust, chill the assembled bars for 15-20 minutes
before baking.

Use Parchment Paper: Lining your baking pan with parchment paper makes it
easier to lift out the bars once baked.

Variations to Customize Your Apricot Bars

Apricot bars are incredibly adaptable, allowing you to experiment with flavors and textures.

Adding Nuts or Seeds

Incorporate chopped almonds, walnuts, or pecans into the crumb mixture for added crunch
and a nutty flavor. Toasting the nuts beforehand intensifies their aroma and taste.

Incorporating Spices

A pinch of cinnamon, cardamom, or ginger can elevate the apricot flavor and add warmth
to the bars. These spices work especially well in cooler months.

Making Gluten-Free Apricot Bars

Substitute all-purpose flour with a gluten-free baking blend to make these bars suitable for
those with gluten sensitivities. Just ensure your blend contains xanthan gum or another
binding agent to maintain texture.



Serving Suggestions and Storage Tips

Apricot bars can be enjoyed warm, straight from the oven, or cooled to room temperature.
Serve them with a dollop of whipped cream, a scoop of vanilla ice cream, or a drizzle of
honey for an extra touch of indulgence.

Storage Recommendations

Store apricot bars in an airtight container at room temperature for up to three days. For
longer storage, keep them refrigerated for up to a week or freeze them for up to three
months. To freeze, wrap individual bars in plastic wrap and place them in a freezer-safe
bag.

Transporting Apricot Bars

Because of their sturdy yet tender texture, apricot bars travel well. They make excellent
treats to bring to potlucks, picnics, or office parties. Just pack them in a rigid container to
avoid crushing.

Exploring the Origins of Apricot Bars

While fruit bars are enjoyed worldwide, apricot bars have a special place in European
baking traditions, particularly in Central and Eastern Europe. Apricots are abundant in
regions like Hungary, Austria, and parts of the Mediterranean, where they are celebrated in
both sweet and savory dishes.

This classic dessert combines the simplicity of a shortbread crust with the natural
sweetness of apricots, reflecting a rustic charm that has stood the test of time. This
timeless recipe has been passed down through generations, often adapted with family
tweaks and regional twists.

Every bite offers a connection to this rich culinary heritage, making apricot bars not just a
delicious treat but also a celebration of culture and tradition.

---

Whether you’re a seasoned baker or just starting out, the recipe for apricot bars offers a
delightful way to enjoy the vibrant flavors of apricot in a comforting, easy-to-make dessert.
With its buttery crust, luscious fruit filling, and crumbly topping, this treat is sure to become
a favorite in your baking repertoire. So next time apricots are in season or you find a jar of
quality apricot jam, you know exactly how to put them to delicious use.



Frequently Asked Questions

What are the basic ingredients needed for apricot bars?
Basic ingredients for apricot bars typically include flour, sugar, butter, eggs, baking powder,
vanilla extract, and apricot preserves or fresh apricots.

How do you make apricot bars with a crumbly topping?
To make apricot bars with a crumbly topping, prepare a dough with flour, sugar, butter, and
sometimes oats or nuts, press half into a baking pan, spread apricot preserves on top, then
sprinkle the remaining crumb mixture over the preserves before baking.

Can I use fresh apricots instead of apricot preserves in
apricot bars?
Yes, you can use fresh apricots by chopping them and cooking them down with a bit of
sugar to create a jam-like consistency, which can then be spread on the bars as a filling.

What is the best way to store apricot bars to keep them
fresh?
Apricot bars should be stored in an airtight container at room temperature for up to 3 days
or refrigerated for up to a week. For longer storage, they can be frozen for up to 2 months.

Are apricot bars gluten-free friendly?
Apricot bars can be made gluten-free by substituting all-purpose flour with a gluten-free
flour blend and ensuring all other ingredients are gluten-free.

How long do apricot bars typically bake?
Apricot bars usually bake for about 30 to 35 minutes at 350°F (175°C), or until the topping
is golden brown and a toothpick inserted comes out clean.

Additional Resources
Recipe for Apricot Bars: A Detailed Exploration of Ingredients, Techniques, and Variations

recipe for apricot bars is a sought-after culinary formula that combines the natural
sweetness of apricots with a tender, buttery crust to create a dessert both nostalgic and
refreshing. This baked treat has secured its place in the pantheon of classic fruit bars,
offering a perfect balance between tartness and sweetness, texture and flavor. In this
article, we will dissect the essential components of apricot bars, discuss the nuances of
preparation, and explore the factors that distinguish a superior recipe from a mediocre one.



The Fundamentals of a Recipe for Apricot Bars

At its core, apricot bars consist of three primary elements: the crust, the filling, and
sometimes a topping or crumble. The crust typically serves as the foundation, providing
structure and a slightly crumbly texture that complements the soft fruit layer. The filling,
made primarily from apricot preserves or fresh apricots, is the star ingredient whose flavor
profile can vary depending on the choice of fruit and sweeteners used.

When investigating the best approach to a recipe for apricot bars, it is essential to consider
the quality and form of apricots. Fresh apricots bring a vibrant, juicy tang but require
precise cooking to avoid excess moisture that might compromise the crust’s integrity.
Apricot preserves or jams offer a more stable, concentrated sweetness and ease of use but
sometimes lack the freshness that fresh fruit imparts.

Choosing the Right Ingredients

The selection of ingredients directly impacts the texture, flavor, and overall success of
apricot bars. Here are some critical considerations:

Apricots: Fresh, ripe apricots will provide a natural tartness and juiciness. When fresh
apricots are out of season, high-quality apricot preserves or jam can be substituted,
though the texture will be denser and more uniform.

Flour: All-purpose flour is the standard for the crust, offering a balanced gluten
content that yields a tender yet sturdy base. Some recipes incorporate whole wheat or
almond flour for added nutrition and flavor complexity.

Fat: Butter is preferred for its rich flavor and ability to create a flaky texture. Some
variations use margarine or shortening, but these can alter the flavor profile and
mouthfeel.

Sugar: Granulated sugar is commonly used in the crust and sometimes the filling.
Brown sugar can introduce subtle molasses notes, enhancing depth.

Additional Flavorings: Vanilla extract, lemon zest, and a pinch of salt are often
added to enhance and balance the sweetness of the bars.

Techniques and Preparation Insights

The method of assembling apricot bars is as critical as the ingredients themselves. The
crust often requires chilling before baking to ensure it holds its shape and develops a
pleasing texture. Overworking the dough can lead to toughness, so gentle mixing is
advised.



When using fresh apricots, macerating the fruit with sugar for an hour before baking can
help extract juices and intensify flavor. However, excess juice may cause the crust to
become soggy; thus, some recipes recommend cooking the apricots down into a thick
compote before layering.

Baking times and temperatures vary, but moderate heat (around 350°F or 175°C) for 30 to
40 minutes is typical. The bars are usually baked until the crust is golden and the filling is
bubbly, signaling a perfectly set interior.

Comparative Analysis: Apricot Bars vs. Other
Fruit Bars

Apricot bars often invite comparison with other popular fruit-based bars such as raspberry,
blueberry, or peach bars. Each fruit introduces unique challenges and attributes to the
recipe.

Moisture Content: Apricots contain less water than berries, which reduces the risk of
a soggy crust. This makes apricot bars somewhat easier to prepare successfully
compared to berry bars.

Flavor Profile: Apricots offer a distinctive balance of sweetness and tartness, which
pairs well with buttery crusts and subtle spices like cinnamon or nutmeg.

Color and Presentation: The warm orange hue of apricots lends an inviting, sunny
appearance to the bars, contrasting with the deep reds of raspberries or the blue-
purple tones of blueberries.

These factors make apricot bars a versatile and appealing option for bakers seeking a fruit
bar with bright flavor and reliable texture.

Pros and Cons of Using Fresh vs. Preserved Apricots

A crucial decision in the recipe for apricot bars is whether to use fresh apricots or
preserves.

Aspect Fresh Apricots Apricot Preserves

Flavor Bright, fresh, slightly tart Sweet, concentrated, less tart

Texture Soft, juicy, may release liquid Thick, gel-like, stable

Ease of Use Requires washing, pitting, possible cooking down Ready to use, consistent



Availability Seasonal Year-round

Understanding these pros and cons helps bakers tailor the recipe for apricot bars to their
preferences and the time of year.

Innovations and Variations in Apricot Bars

While the traditional recipe for apricot bars relies on a simple crust and fruit filling, creative
variations have emerged that enhance flavor and texture.

Nutty Crusts and Toppings

Incorporating nuts such as almonds, walnuts, or pecans into the crust or as a streusel
topping introduces a pleasing crunch and depth of flavor. Ground almonds blended into the
crust can also contribute moisture and a subtle nutty aroma.

Spices and Flavor Enhancements

Adding spices like cinnamon, cardamom, or ginger to the crust or filling can elevate the
complexity of the bars. Citrus zest, especially lemon or orange, brightens the overall flavor
and complements apricots’ natural tartness.

Gluten-Free and Vegan Adaptations

For dietary considerations, apricot bars can be made gluten-free by substituting all-purpose
flour with almond flour, oat flour, or commercial gluten-free blends. Similarly, vegan
versions replace butter with coconut oil or plant-based margarine and ensure preserves are
free of gelatin.

Final Considerations on Baking and Serving
Apricot Bars

Baking apricot bars demands attention to detail but rewards with a versatile dessert
suitable for various occasions. These bars store well, making them excellent for advance
preparation or gifting. Serving suggestions often include a dusting of powdered sugar, a
dollop of whipped cream, or a scoop of vanilla ice cream to complement the warm fruit
filling.

In culinary practice, the recipe for apricot bars exemplifies how simple ingredients and



straightforward techniques yield a product that is both comforting and sophisticated. The
balance between a crumbly crust and luscious apricot filling is a testament to the enduring
appeal of fruit bars in baking traditions worldwide.

Recipe For Apricot Bars

  recipe for apricot bars: Marlene Koch's Sensational Splenda Recipes Marlene Koch, 2008 With
the newest addition to her Splenda library, Marlene Koch, has created the ultimate healthy low
sugar cookbook. Featuring 125 brand new recipes along with all of her critically acclaimed recipes
from Unbelievable Desserts with Splenda and Fantastic Food with Splenda (many with revisions and
new updates), Marlene offers you 375 sensational recipes for every day and every occasion! From
cold drinks and smoothies to hot beverages and breakfast foods to salads, vegetables, and protein-
packed entrees these are foods the entire family will love. Hungry for a treat? You''ll find all your
favorites and more from puddings and custards to frozen desserts, cookies, pies, cakes, cheesecakes,
toppings and even cocktails. Even more sensational, Marlene’s recipes are as easy to follow as they
are on the waistline. So no matter what your diet, you too can enjoy great food like Creamy Iced
Coffee, Decadent Hot Chocolate, Stuffed French Toast, Minced Chicken Lettuce Wraps, Easy Re-
Pickled Sweet Pickles, Lemon Meringue Pie and, yes, even Strawberry Topped New York
Cheesecake, because they''ve all been incredibly reduced in sugar, fat, and calories but not in taste!
This book also features: * 24 recipes in full color * Recipes, information and invaluable tips for
cooking and baking with every type of Splenda (including the sugar-blends) * Sweet ways to cut the
sugar and fantastic ways to cut the fat in all your own recipes * Up-to-date nutritional information
for every recipe including Weight Watcher Point comparisons and Diabetic Exchanges
  recipe for apricot bars: Taste of Home Best Loved Recipes Taste of Home, 2012-07-17 Real
recipes from real home cooks—they’re what make Taste of Home one of America’s most
popular—and most trusted—names in home cooking. Over the years, we’ve featured tens of
thousands of recipes in our magazines and websites. But what makes this book so special is that it
features not just great recipes. Not just award-winning recipes. These are our best-loved recipes:
The ones that conjure up heavenly aromas, that bring you back to Sunday dinner tables, summer
picnics and holiday parties, that call vividly to mind the special cooks who made them. The ones that
make you close your eyes, smile and say, “Mmmmm!” They’re all here—cook-off winners and bake-
sale favorites, must-have comfort foods and secret family recipes, regional specialties packed with
flavor and style. This collection contains 1,485 of the most requested, most beloved dishes, all
submitted by Taste of Home readers. Recipes for all occasions are included from Blueberry
Cheesecake Flapjacks to Caramel Apple Bread Pudding, mouthwatering main dishes from Creamy
Seafood-Stuffed Shells to Chicken with Rosemary Butter Sauce, and delicious dessert recipes from
Magnolia Dream Cheesecake to Chocolate Ganache Tarts. Here’s what else is included: · Top 100
favorites recipes · Prep/Cook Times · Recipe comments from our web community · Everyday
ingredients · Easy-to-follow directions · How-to photos · Cooking tips · 26 chapters · 20 photo
sections with 400 full-color photos The most cherished magazine features are included: Mom Made
it Best, Our Favorite Contributor’s Meals, Mealtime Express, Cooking for One or Two, Grand-Prize
Winners and Potluck Picks. Besides special features, the remaining chapters cover everything from
appetizers and beverages to entrees and sides and breads and desserts. Recipe Chapter Titles
Appetizers Beef Beverages Breads Breakfast & Brunch Cakes Candies Celebrations & Holidays
Condiments & Sauces Cookies & Bars Cooking for One or Two Desserts Grand-Prize Winners
Mealtime Express Mom Made it Best Our Favorite Contributors’ Meal Pasta, Grains & Rice Pies &
Tarts Pork & Lamb Potluck Picks Poultry Salads Sandwiches & Pizza Seafood Sides Soups
  recipe for apricot bars: The Boozy Baker Lucy Baker, 2010-06-15 Presents a collection of

https://www.americancontractorsorganization.org/archive-th-172/recipe-for-apricot-bars.pdf


dessert recipes, all of which contain an alcoholic beverage as an additional ingredient, and includes
such categories as cakes, pies, tarts, cupcakes, and cookies, with special recipes for cocktails to
accompany the desserts.
  recipe for apricot bars: Betty Crocker picture cooky book Betty Crocker, Inc. General Mills,
2025-03-02 The 'Betty Crocker Picture Cooky Book' serves as a delightful ode to the art and tradition
of cookie baking, offering a multifaceted collection that spans the evolution of American culinary
traditions across decades. Encompassing a diverse array of recipes, this anthology captures the
spirit of family gatherings, festive celebrations, and everyday indulgences. The collection is marked
by its vivid photographs and illustrations, bringing each recipe to life and serving as both an
instructional guide and a visual feast. It invites readers to journey through a spectrum of cookie
styles—from buttery classics and regional favorites to innovative confections that push the
boundaries of traditional baking. Curated by the renowned Betty Crocker team under the auspices of
General Mills, this volume gathers insights from over a century of baking expertise and culinary
innovation. It intricately weaves the collective knowledge of chefs, bakers, and food historians,
reflecting a deep-rooted passion for the humble cookie and its role in cultural history. Each
contributor brings their unique flair and perspective, contributing to the anthology's alignment with
the broader movement toward preserving culinary heritage and adapting it to modern tastes. This
anthology is an indispensable addition to any kitchen library, promising a rewarding experience for
both novice bakers and seasoned professionals. Its reflective commentary on the evolution of baking
techniques, combined with a rich diversity of flavors, makes it more than just a cookbook—it is a
celebration of community and tradition. Readers are invited to explore this collection not only for its
practical recipes but also for its immense cultural value, unraveling stories and customs embedded
within each bite.
  recipe for apricot bars: New Cook Book Jennifer Darling, 2004-03 Includes two bonus chapters
of recipes, menus, party and decorating ideas, and shortcut treats Bonus Chapter No. 1: Holiday
Menus Menus for Thanksgiving to Christmas and the Super Bowl including holiday brunches,
appetizer parties, dessert parties, and simple dinners for busy families Additional recipes new to this
edition Make-ahead information and time tables for all menus so more time is spent with guests, not
in the kitchen Fun and simple tabletop decorating ideas to dress up holiday tables Tips to make
holidays easier and more fun Bonus Chapter No. 2: Shortcut Treats Simple cookies and candies
(using a mix or just a few ingredients stirred together) Food gifts that include easy packaging ideas
How to organize a cookie exchange Simple decorating ideas to dress up packaged cookies
  recipe for apricot bars: The Encyclopedia of Desserts The Coastal Kitchen,, 2024-07-09
Coconut, chocolate, vanilla, berry, caramel, cream—whatever you’re craving, The Encyclopedia of
Desserts has it with 400 irresistible recipes for every sweet tooth. Sometimes you just want a sugar
cookie, and other times you absolutely need a torte. Whether you want to whip up a quick treat or
dazzle everyone at your holiday party, these simple recipes and tried-and-true techniques guarantee
that you’ll rise to the occasion. This clean and uncluttered format is organized from A to Z, so you
can quickly find any recipe when your sweet tooth strikes. Easily make these scrumptious goodies
from scratch with minimal equipment. With a wide range of internationally inspired delights, you
can enjoy a world of treats in one book. Inside you’ll find: 400 sweet and savory recipes for cakes,
pies, cookies, bars, pastries, puddings, custards, candies, drinks, and more Gluten-free, keto, and
vegan dessert options Helpful tips and techniques to ensure every batch is perfection Ditch the box
mixes and ready-made cookies at the supermarket. From decadent desserts to everyday treats, with
this cookbook at your side, baking is a piece of cake. Delight your friends and family as they go back
for seconds (and thirds) with The Encyclopedia of Desserts.
  recipe for apricot bars: Best-Ever Sheet Pan and Skillet Recipes Gooseberry Patch,
2025-03-25 Delicious and satisfying dishes for every meal, in one of your favorite pans! This best-
selling go-to pans' cookbook deserves an update...new recipes and how-to's! Delicious recipes that
go from pan to table with no fuss…but still have the homestyle taste that warms heart and soul. By
creating these favorite recipes in a skillet or sheet pan, you’ll cut the time you spend in the kitchen



without sacrificing the flavor you expect from Gooseberry Patch recipes. In this book of one-pan
dishes you’ll find Black Bean Breakfast Bowls, Mile-High Buttermilk Biscuits, Gingered Coconut
Chicken Fingers, Speedy Steak & Vegetables, Janet Sue's Crab Cakes, Spicy Pork Packets, Deb's
Garden Bounty Dinner, Vegetable Quinoa Patties...of course, dozens of desserts, including Favorite
Chocolate Chippers!. 246 Recipes.
  recipe for apricot bars: My Mother's Cookbook Thomas S Degraziano, 2008-01-15 A
fascinating and delightful 456 page pictoral, historical and culinary journey of the Harrison family
from European immigrants into full-blooded Americans, featuring recipes that fed them over those
three generations.
  recipe for apricot bars: Biggest Book of Cookies , 2003 Whether you like yours dropped,
rolled, shaped or sliced, filled with chocolate and nuts or plain and simple, here are 475 recipes to
keep your cookie jar full. Features: 'Better Homes and Gardens' kitchen-tested cookie recipes to
please every cookie lover; A wide variety of cookie recipes, including traditional standbys and new
cookie ideas, ensures bakers always have the right recipe for any cookie occasion; Cookie basics and
expert tips give cooks confidence their cookie creations will never fail.
  recipe for apricot bars: New Cook Book Better Homes and Gardens, Tricia Laning, 2005
Presents the seventy-fifth anniversary edition of the famous cookbook and contains a collection of
full-color photographs and detailed instructions to a number of recipes.
  recipe for apricot bars: The Big Book Of Low-Sodium Recipes Linda Larsen, 2015-10-02
Tasty, low-sodium meals everyone will love! The Big Book of Low-Sodium Recipes shows you how to
create hundreds of heart-healthy dishes that help you control your sodium intake. From hearty
breakfasts like Egg Sausage Sandwiches to mouthwatering plates like Beef and Bean Enchiladas,
each page offers meals that are so tasty, you won't need to give up your favorite flavors. With more
than 500 delicious recipes to choose from, you'll transform every meal into a low-sodium one with
easy-to-make plates like: Blueberry-Stuffed French Toast Curried Veggie Couscous Chicken
Bruschetta Pasta Maple Orange–Glazed Pork Tenderloin Peanut Butter S'mores Bars Complete with
step-by-step instructions and plenty of preparation tips, The Big Book of Low-Sodium Recipes has
everything you need to make dishes that satisfy your diet and your tastebuds!
  recipe for apricot bars: Honey, I'm Homemade May R. Berenbaum, 2010-10-07 Honey, I'm
Homemade: Sweet Treats from the Beehive across the Centuries and around the World showcases a
wealth of recipes for cookies, breads, pies, puddings, and cakes that feature honey as an essential
ingredient. Noted entomologist May Berenbaum also details the fascinating history of honey
harvesting and consumption around the world, explains the honey bee's extraordinary capacity to
process nectar into concentrated sweetness, and marvels at honey's diverse flavors and health
benefits. Honey is a unique food because of its power to evoke a particular time and place. Every
time it is collected from a hive, honey takes on the nuanced flavors of a particular set of flowers--
clover, orange blossoms, buckwheat, or others--at a certain point in time processed and stored by a
particular group of bees. Honey is not just a snapshot of a time and place--it's the taste of a time and
place, and it lends its flavors to the delectable baked goods and other treats found here. More than a
cookbook, Honey, I'm Homemade is a tribute to the remarkable work of Apis mellifera, the humble
honey bee whose pollination services allow three-quarters of all flowering plant species to reproduce
and flourish. Sales of the book will benefit the University of Illinois Pollinatarium--the first
freestanding science outreach center in the nation devoted to flowering plants and their pollinators.
Because so much depends on honey bees, and because people have benefited from their labors for
millennia, Honey, I'm Homemade is the perfect way to share and celebrate honey's sweetness and
delight.
  recipe for apricot bars: Emilie's Family Bob Spratt,
  recipe for apricot bars: The 100 Best Vegan Baking Recipes Kris Holechek, 2009-09-08
This vegan cookbook features classic and creative brownies, cakes, muffins and more—plus delicious
and dairy-free frostings, icings, and toppings! Now you can have your favorite baked goods with
recipes that are cruelty-free and delicious as ever. With everything from baking tips to simple



substitutions for eggs and dairy, The 100 Best Vegan Baking Recipes provides everything novice
bakers and seasoned chefs need to go vegan with an indulgent flair. It also features mouthwatering
takes on traditional treats as well as the author’s own delectable creations, such as: •Boston Cream
Pie •The Ultimate Brownies •Mixed Berry Pie •French Toast Muffins •Baked Chocolate-Glazed
Donuts •Pain Au Chocolat •Baklava Bread •Strawberry Lemonade Cheese Pie •Sweet Cream Apple
Streudel •Black Forest Cake •Herbed Pizza Dough •Chocolate Chip Pecan Cookies
  recipe for apricot bars: Best Recipes from the Farmer's Wife Cookbook Beverly Hudson,
Kari Cornell, Melinda Keefe, 2022-01-25 Best Recipes from the Farmer’s Wife Cookbook—a revised,
modernized, four-color edition of The Famer’s Wife Cookbook—brings together the most popular,
easy-to-follow recipes and menus that appeared on the pages of The Farmer’s Wife magazine around
the start of the twentieth century.
  recipe for apricot bars: Ciao Italia Family Classics Mary Ann Esposito, 2024-03-26 A
complete, authoritative and accessible guide to Italian ingredients, cooking and cuisine from the
host of America's longest-running cooking show ( Kirkus Reviews). On Ciao Italia, which has been
airing on PBS for more than twenty years, Mary Ann Esposito has taught millions of fans how to
cook authentic Italian dishes. Now Mary Ann returns to her family's humble beginnings to bring us a
treasure trove of more than 200 time-honored recipes. They represent traditional, everyday foods
that she regards as culinary royalty—always admired, respected, and passed down through
generations. Even better, they're easy to make and guaranteed to please. Try such classics as: -
Sicilian Rice Balls - Spaghetti with Tuna, Capers, and Lemon - Risotto with Dried Porcini Mushrooms
- Lasagna Verdi Bologna Style - Homemade Italian Sweet Sausage - Veal Cutlet Sorrento Style -
Roasted Sea Bass with Fennel, Oranges, and Olives - Almond Cheesecake - Orange-Scented
Madeleines With appetizing full-color photographs and homespun essays about Italian cooking and
family traditions throughout, Ciao Italia Family Classics will inspire you again and again. Esposito
has been demystifying rustic cooking from her ancestral homeland for decades. In this volume,
which compiles favorite recipes passed down from her grandmothers and mother, Esposito argues
for a return to the family dinner table, where meals are shared alongside memories and the
traditional Italian values of food and togetherness are celebrated. — Publishers Weekly
  recipe for apricot bars: My Private Collection Nick Ligidakis, Nikos Ligidakis, 2000-06
Nikos' limited first edition print of his extraordinary dessert cookbook is an essential book to add to
your collection. All of Nikos' celebrated dessert recipes to date are in this book.
  recipe for apricot bars: Shortcuts to Grandma's Best Recipes Gooseberry Patch, 2023-11-21
More than 200 tried & true favorite recipes for almost homemade dishes...busy cooks will save time
by using convenience items from their pantry and prepared ingredients!
  recipe for apricot bars: The No-Salt, Lowest-Sodium Cookbook Donald A. Gazzaniga,
2002-07-31 Donald Gazzaniga, diagnosed with congestive heart failure, was headed for a heart
transplant - the only effective medical treatment. Urged by his doctor to keep his sodium intake
under 1,500-2000 mg. a day, Don headed for the kitchen and went to work. Aware that cutting out
table salt is the barest beginning of a true low-sodium diet, Don devised recipes for delicious low-
sodium dishes that added up to less than 500 mg. daily, 70% lower than those in other low-sodium
cookbooks. The result? Don's name has been removed from the transplant list and his doctors
believe that his diet played a significant role. The No-Salt, Lowest-Sodium Cookbook contains: *
Hundreds of good tasting, easy-to-make recipes * An introduction by Dr. Sandra Barbour of the
Kaiser Permanente Foundation * Advice on finding low-sodium prepared foods, eating in restaurants,
etc. * Accurate sodium content of every ingredient and of the total servings * A twenty-eight-day low-
sodium menu planner by Dr. Jeannie Gazzaniga, Ph.D., R.D. This book is for informational purposes
only. Readers are advised to consult a physician before making any major change in diet.
  recipe for apricot bars: Sunset , 1998
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