THREE LAYER APPLE PIE BLONDIES 
Streusel Topping:

¾ 
cup all-purpose flour

1/3 
cup dark brown sugar

½ 
cup quick-cooking oats

¼ 
tsp salt

¼ 
tsp ground cinnamon

½ 
cup butter, cold and diced

½ 
cup pecans, chopped

Apple Layer:

3 
large Granny Smith apples, peeled and chopped 1? dice

2 
tbsp all-purpose flour

2 
tbsp dark brown sugar

½ 
tsp ground cinnamon

1 
tbsp butter, melted

1 
tbsp lemon juice

Blondie Base:

1 2/3 
cups dark brown sugar

¾ 
cup butter, melted

2 
large eggs, room temp

2 
tbsp vanilla extract

1½ 
cups all-purpose flour

1 
tsp baking powder

½ 
tsp salt

Preheat your oven to 350 degrees F and grease and line a 9 x 13 baking dish. Set it aside. Next, make the streusel topping. In a bowl, add ¾ cup all-purpose flour, 1/3 cup dark brown sugar, ½ cup quick-cooking oats, ¼ tsp ground cinnamon, and ¼ tsp salt. Mix, then add the cold, cubed butter. Work it with your hands until the consistency becomes lumpy. After this, mix in the chopped pecans. Set it aside.

In another bowl, transfer the diced apples and add 2 tbsp dark brown sugar, 2 tbsp all-purpose flour, ½ tsp ground cinnamon, 1 tbsp melted butter, and 1 tbsp fresh lemon juice. Mix well together, making sure the apples are well coated. Set it aside.

Now, for the blondie layer, combine 1 2/3 cups dark brown sugar, ¾ cup melted butter, two large eggs, and 2 tbsp vanilla extract in a bowl and whisk them together. In a separate bowl, combine 1½ cups all-purpose flour, 1 tsp baking powder, and 1 tsp salt. Once done, add it to the wet mixture and whisk until smooth.

Now, assemble the blondie dessert. To your prepared baking dish, add the blondie layer at the bottom evenly, then the apples, and finally, the streusel at the top. Put it in the preheated oven and bake for 45 to 55 minutes.
Lovely desserts are definitely one of the reasons (aside from carving pumpkins) I looked forward to fall all year. These desserts will surely make you feel homey, especially this 3-layer apple pie blondies recipe from Bigger Bolder Baking on YouTube. Honestly, I never imagined that a blondie and apple pie combined would taste exactly like the fall season. It’s also a make-ahead recipe, perfect for potlucks and gatherings.

Cinnamon, apples, and a lovely streusel on top, I mean, it’s everyone’s favorite! Try this recipe today and impress your family. Watch the video below to learn how to make this ultimate fall dessert. 

SERVES:  
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