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EJ?;VSSS“‘J§ g? I?Ac:ke & Take® Square Baker w/Lid ( C hO DTQ |“
Apple Crisp W/Fresh Apples PERFORMS. BEAUTIFULLY.

Ingredients: Preparation:

5 peeled apples 1. Coat inside of 8" X 8" Make & Take® with butter.

1% sticks of butter 2. Peel, core & thinly slice apples. Place in a bowl and squeeze the
juice of half alemon onto the apples. (This preserves the color of

1 cup chopped walnuts the apples). Add salt and mix.

1 cup brown sugar 3. Place coated apples in bottom of buttered 8" X 8" Make & Take®.

1% teaspoon cinnamon Cut a V2 stick of butter into thin slices and place over apples.

4.n a large bowl combine the lemon zest, the juice from

1% cups ogtmeal 1 lemon, brown Sugar, oatmeal, 1 stick of butter, walnufts,

1 teaspoon nutmeg cinnamon & nutmeg. Mix fogether.
1% lemon 5. Spread the oatmeal mixture evenly over the butter
; Ty Qn ®
4 teaspoon salt & apples in your 8 Xg Make.& Toke..
6. Bake at 325° for 30 minutes with the lid on.

Remove the lid and bake for an additional 15 minutes.


www.chantal.com/make-take-8x8-square-baker-w-lid.html

