
PawpawCoconut Crumble Bars

The best way to enjoy pawpaw is simply to cut it open and scoop out
the ripe flesh with a spoon. You can also add it to smoothies or purée it
to use in baking, the same way you would use pumpkin. Rather than
blitz it into oblivion, we wanted to make a dish that lets its unique tropical
flavor sing. To do that, we’re sandwiching a subtly fall-spiced pawpaw
jam into some nutty coconut crumble bars that lean into the pawpaws’
island notes.

To preserve the fruits’ flowery flavor profile, which has a tendency to
fade away if you overcook it, we’re going with a quick jam that simmers
just long enough for the fruit and sugar to gel. Even if you can’t find
pawpaws, the bars are still a treat—and you can keep it simple too: Sub
in a store-bought jam like mango or orange marmalade.

Ingredients:

● Pawpaw jam
○ 2 cups pawpaw pulp,

mashed
○ ½ cup granulated sugar
○ ¼ cup packed light brown

sugar
○ ¼ cup lemon juice
○ ⅛ teaspoon nutmeg
○ Small pinch salt

● Crumble bars
○ ½ cup coconut oil, melted
○ ½ cup smooth nut butter

or tahini
○ 3 tablespoons maple

syrup
○ 1½ cups rolled oats
○ 1 cup oat flour*
○ 1 cup almond flour*
○ ½ cup sliced almonds (or

any chopped nut you like)
○ ½ cup shredded,

unsweetened coconut
○ ¼ cup lightly packed

brown sugar
○ 1 teaspoon baking

powder
○ ½ teaspoon kosher salt

Procedure:

1. Preheat the oven to 350 degrees F. Grease and line an 8-by-8-inch
baking dish with parchment or a silicone baking mat.

2. Make the jam.
a. Cut the pawpaws in half, scoop out the flesh, and remove the

seeds. Mash the resulting pulp with a fork until it’s fairly even
in consistency.

b. Combine pulp and all the remaining jam ingredients in a
medium saucepan and cook over medium heat until the
mixture reaches a strong simmer.

c. Reduce the heat to medium-low (just high enough to keep it
at a gentle simmer) and cook, stirring frequently, until some of
the water has reduced and the mixture has just begun to gel,
about 7–10 minutes. It should yield 2 slightly rounded cups.
Allow the jam to cool to room temperature.

3. Assemble the bars.
a. In a large bowl, mix the coconut oil, nut butter, and maple

syrup until smooth. Add the remaining ingredients, minus the
jam, and mix until combined.

b. Press two-thirds of the dough mixture into the bottom of the
pan so it’s tightly packed. Spread the jam on top of that layer.
Sprinkle the rest of the crumble mixture over the top.

4. Bake for 40 to 45 minutes until golden. Let cool completely before
cutting into squares.

Notes & Substitutions:

● Store any leftover jam in the fridge and use within two weeks.
● If you don’t have oat or almond flour, you can make either one. To

make oat flour, add an equal amount of oats to a blender or food
processor and blend until you have a floury meal. To make almond
flour, do the same thing, but be careful not to overprocess or you’ll
end up with nut butter!

with Pale Blue Tart


