Apple Crisp




Name _______________
Foods 8








Duty  ________________

Ingredients:
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Fruit filling:

[image: image2.wmf]3-4           apples

15 mL      sugar

5mL         cinnamon

Topping:
30 mL      margarine

85mL       brown sugar

65 mL      rolled oats

Dash        salt 

Dash        cinnamon

30 mL       flour

Method:
1.  Ensure that oven racks are in the centre. Preheat oven to 375 F.

2.  Lightly grease a small casserole dish.

3.  Wash, peel and core the apples. Slice into thick slices and place into casserole dish.

4.  Sprinkle apples with sugar and cinnamon. 

5.  In a small bowl, prepare the topping mixture by the mixing the margarine and brown sugar. Add the rolled oats, salt, cinnamon and flour.
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6.  Place the brown sugar mixture onto of the apples and bake for about 10-15 minutes or until the apples are soft and the topping is golden brown. 
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