
Pumpkin Streusel Bars 

Courtesy of www.thecountrycpp.net 

With alterations by Sandy 

Crust                                                                Glaze 

2 cups of flour                                                       1 cup powdered sugar 

2tsp cinnamon                                                       2.5 oz cream cheese soft 

½ tsp cloves                                                           ½ tsp vanilla 

¼ tsp nutmeg 

1 cup butter-softened 

2/3 cups light brown sugar-packed 

Filling 

30 oz. can pumpkin pie mix 

3 large eggs-beaten 

2/3 cup evaporated milk 

Topping 

¾ cup light brown sugar 

¾ cup flour 

2/3 cup rolled oats 

2tsp cinnamon 

½ tsp cloves 

¼ tsp nutmeg 

½ cup cold butter-grated or chunked 
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  Instructions 

1.Preheat oven to 350degrees. Line a 9x13 pan (for thicker layer of pumpkin 
use a smaller pan) with parchment paper or foil sprayed with cooking spray. 
Set aside.  

2. In a medium-sized bowl cream together the flour & spices to combine. 

3.In a large bowl cream together butter & brown sugar until smooth, 2 
minutes.  

4. Add dry ingredients. 

5. Mix-in dry ingredients until just combined with no dry patches. 

6. Press this into the bottom of the baking pan. Bake for 20 minutes. 

7. While the crust is baking make the filling. In a large bowl whisk together the 
pumpkin mix, eggs, and evaporated milk until smooth. 

8. Pour filling over the crust. 

9. In a large bowl stir together the brown sugar, flour, oats & spices. 

10. Add the butter and cut it into this mix with a fork or pastry cutter until it 
resembles wet sand. 

11. Sprinkle the streusel over the pumpkin filling. Bake for 60-70 minutes 
until the crust is lightly golden brown. 

12. Place it on a wire rack to cool completely. Place it in the refrigerator for at 
least 4 hours to set, even better is over night. Cut into bars. 

13. If desired, in a small bowl, beat together cream cheese, powdered sugar & 
vanilla until light and creamy. If necessary for drizzling, add milk starting with 
1 tsp. Then drizzle glaze over the bars & let set for 10 minutes. 

You can freeze these bars for up to 3 months if wrapped separately in plastic 
wrap then placed in freezer container or bag. 

     




