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Apple Pecan Bars
(Continued)

Preparing Crust:
Foil line and spray with non-stick cooking spray a 9” 
square pan. Preheat oven to 350˚ F.
Combine the first five ingredients in food processor 
bowl and pulse until it resembles coarse corn meal. Add 
butter and pulse until thoroughly combined. Press into 
the bottom of prepared pan.  Bake 20 minutes or until 
the crust begins to brown.  Remove from oven and cool 
completely on wire rack.
Preparing Filling:
Whisk together the first eight ingredients. Sprinkle the 
crust evenly with the pecans and Apple Fruit Sensations®. 
Pour the filling over the nuts and fruit and bake at 350˚ 
F for 22-25 minutes or until the top is brown and cracks 
start to form. Cool before cutting into bars.
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21 grams Tree Top Apple Juice 		
	 Concentrate, 70 Brix
18 grams Northwest Naturals Marion 		
	 Blackberry Puree WONF, 65 Brix
87 grams white wine vinegar		
19 grams Balsamic vinegar
3.43 grams sea salt				  
2.44 grams black pepper 			 
1.46 grams saladizer gum			 
7.8 grams Dijon mustard			 
4.38 grams frozen garlic, minced			 
1.22 grams IQF rosemary,  cracked			 
2.45 grams IQF basil				  
54.3 grams extra virgin olive oil			 

Method:
Combine salt, pepper, and saladizer gum (dry 
mix ingredients) in a small bowl and reserve for 
later. In a medium-size-mixing bowl, combine 
Dijon mustard, chopped garlic, IQF rosemary, 
and IQF basil. Mix well. Add white wine vinegar, 
Balsamic vinegar, apple juice concentrate, 
and Marion blackberry concentrate WONF to 
Dijon mustard mixture, stirring rapidly. While 
continuing to stir rapidly to emulsify the 
mixture, slowly add dry ingredients followed by 
the olive oil in a slow stream.

Blackberry Rosemary
Vinaigrette
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