
BERRY CRUMB BARS 
 

Adapted bastardized from Smitten Kitchen, who got it from AllRecipes. Makes between 25-36 bars 
depending on pan size. I've left the original recipe below, with my changes and errors in italics. P.S. 
Francesco says he's glad I left out the sugar in the fruit, as it contrasts ever so slightly with the sweet 

base and topping, and I couldn't agree more. 
 

BY: THE SHORTLISTS 
 
1 cup white sugar 
1 teaspoon baking powder 
3 cups flour 
1 cup cold butter (2 sticks/8 ounces/225 grams), chopped 
1 egg 
1/4 teaspoon salt (I thankfully doubled this) 
Zest and juice of one lemon (I didn't use the juice and didn't miss it) 
4 cups fresh blueberries (I used half strawberries, chopped up, and half frozen blueberries) 
1/2 cup white sugar (I forgot to add this...) 
4 teaspoons cornstarch (corn flour for you Australians) 
 
Preheat the oven to 375 degrees F (190 degrees C). Grease a 9×13 inch pan. (I used a 10x10 brownie 
pan and got 25 thick bars. You could make it in any shape pan you want.) 
In a medium bowl, stir together 1 cup sugar, 3 cups flour, and baking powder. Mix in salt and lemon 
zest. Use a fork or pastry cutter to blend in the butter and egg. Dough will be crumbly. Pat half of 
dough into the prepared pan. 
 
In another bowl, stir together the sugar, cornstarch and lemon juice (if using). Mix in the berries. 
Sprinkle the berry mixture evenly over the crust. Crumble remaining dough over the berry layer. (To 
achieve a truly great crumb, I recommend squeezing the dough in your hands and plopping it down 
over the fruit. I forgot to do this, which is why my bars aren't so crumbly.) 
 
Bake in preheated oven for 45 minutes, or until top is slightly brown. (I baked them for an extra 20-25 
minutes.) Cool completely before cutting into squares. (Trust the recipe on this one. I couldn't wait and 
my first one ended up a big pile rather than a neat bar. Plus, as most baked goods, they are SO much 
better the next day. RESIST!) 
 


