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_ g o Cut apples in slices using apple
1 w slicer/corer.

= - 4 apples

apple slicer/ corer

cake pan

In @ mixing bowl, combine
apples, lemon juice and vanilla.

mixing bowl

/ mixing spoon
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1 cup rolled oats

1 cup brown sugar

PREHEAT OVEN 375 °

Combine oatmeal, brown sugar &
cinnamon in a bowl. Using a pastry
blender,cut butter into oatmeal
mixture until it resembles crumbs.

Sprinkle oatmeal mixture over
layered apples in a cake pan.

Bake 375 degrees for 45 minutes or
until the topping looks crunchy apples
are tender.

Serve with vanilla ice cream or
whipped cream.




Nutrition Facts

8 servings per container
Serving size 172 Cup

furrsini per serving

Calories 290

%, Daily Value®
Total Fat 129 15%
Safurabed Fal 7 I5%
Trans Fai g
Cholastarcl 3mg 10%
Sadium 10mg 0%
Total Carbohydrate 459 168%
Driatary Fiksar 3g 115
Total Sugars J5g

Inciudes 27g Added Sugars B4
Protein 19

Vitamnin [ imcg %
Caltium Eimg 2%
Iren Img 6%
Potassiurm 81mp 2%
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