Apple Crisp

Yield 8 servings

Ingredients

4 apple (medium)

14 cup oatmeal (quick cooking)
14 cup flour

12 cup brown sugar

1 tablespoon  cinnamon

14 cup margarine
Instructions

1. Preheat the oven to 350 degrees F.

2. Grease the bottom and sides of the square pan.

3. Remove the cores from the apples. Slice the apples.

Nutrition Facts

Serving Size 1/8 of recipe (103g)
Servings Per Comainer B

Amount Par Serving
Calories 170 Calorias from Fat 50

% Dally Valus®
Total Fat &g 9%
Saturated Fat 1g 5%
Trams Fat 1g
Chaolesterol Omg 0%
Sodium 50mg 2%
Total Carbohydrate 2ig 10%%
Dietary Fiber 3g 12%
Sugars 21g
Protein 19
|
Vitamin A 0% = Vitamin C &%
Calzium 2% = lran 4%
*Percant Daily Valuss are based on a 2 000 calons
diat ¥Your daily walles may ba highar or lowar
depanding an yaur cakane reeds:
Calories:  7.000 2,500
Total Fat Le=s fhan  B5g Big
Saturaled Fal  Lessthan  F0g 5
Chalasieral Lm=s ghan 300mg At0mg
Sodim Lass than  T400mg  2,.400mg
Tokal Carbohydrale g ATsg
Diadary Fibar 59 g
Calanies per gramc
Fald + Carbohydrale4 « Protein 4

4. Spread the sliced apples on the bottom of the pan.
5. Cut the margarine into small pieces and put in a medium-sized bowil.

6. Add the oatmeal, flour, brown sugar and cinnamon.

7. Using two knives, cut the margarine into the mixture until it looks like small crumbs.

8. Sprinkle the mixture over the top of the apples.
9. Bake in the oven for about 20 minutes.

Cost

Per recipe: $3.80
Per serving: $0.47

Source

Pennsylvania Nutrition Education Program, Pennsylvania Nutrition Education Network

Website Recipes
Notes

For different tastes, try other fruits like cherries, pears, peaches, or plums.




