APPLE CRISP

https://scoutermom.com/1256/apple-crisp-recipe-for-cub-scouts/

Equipment:

e Apple peeler

e Knife

e Cutting board

e Bowl

e« Measuring spoons and cups

e Square baking pan (8x8 or 9x9)
e Oven

Ingredients
e Nonstick cooking spray
e« 6 apples

Y4 teaspoon cinnamon

Ya cup water

1 teaspoon lemon juice

1 cup brown sugar

% cup flour

% cup butter or margarine (1 stick)
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d Directions
1.Wash your hands.
.Preheat the oven to 350.
.Spray the pan with the nonstick cooking spray.
.Peel the apples and slice them.
.Put the apples in the pan.
.Add the water to the pan.
.Sprinkle the apples with the cinnamon and apple juice.
.Put the flour and brown sugar in the bowl.
.Slice the butter and add it to the bowl.
.Use your fingers to crumble the butter into the flour and
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sugar. Work quickly so the butter doesn’t melt. It should be

crumbly.

11.Sprinkle the crumb mixture over the apples.
12.Bake for 30 minutes.
.Serve warm.
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