
APPLE CRISP

S h a r p  k n i f e  &  c u t t i n g  b o a r d

M i x i n g  b o w l

O V E N - S A F E  D I S H  

s u p p l i e s

Y O U  C A N  U S E  A  8 I N X 8 I N ,  7 I N X 1 1 I N ,  O R  2 Q U A R T  D I S H

6  L A R G E  a p p l e s -  p e e l e d  a n d  C u t

2  t a b l e s p o o n s  G r a n u l a t e d  W h i t e  S u g a r

1  T E A S P O O N  G R O U N D  C I N N A M O N

1  S T I C K  B U T T E R  ( 8  T A B L E S P O O N S )

3 / 4  C U P  A L L - P U R P O S E  F L O U R

3 / 4  C U P  B R O W N  S U G A R  ( P A C K E D )

1 / 2  C U P  Q U I C K  O A T S  ( 1 J - M I N U T E  O A T S )  

i N G R E D I E N T S :

     u s e  y o u r  f a v o r i t e  a p p l e s -  I  l i k e  G r a n n y  S m i t h

     Y O U  C A N  U S E  L I G H T  O R  D A R K  B R O W N  S U G A R

     O R  2  P A C K E T S  O F  I N S T A N T  O A T M E A L



Directions

 Grease pan 
 Cut and peel 3 apples, spread evenly in
pan
 Cover with half of the granulated white
sugar and cinnamon
 Cut and peel the remaining apples, spread
in the pan, and coat with the remaining
granulated sugar and cinnamon
 In separate bowl mix the butter, flour, oats,
and brown sugar. Mixture should be well
blended and crumbly.
 Spread crumble evenly over apples
 Bake in oven for 30 minutes
 Refrigerate leftovers

Preheat oven to 350
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