APPLE, PEACH, OR CHERRY CRISP

Yield: 8 Servings | Serving Size: 3/4 cup

Cost/Serving: 50.66 =g
/Serving: 5 Nutrition Facts
Ingredients: 8 servings per container
Nonstick cooking spray Serving size 3/4 cup (144g)
. = ]
4 to 5 large apples, sliced or 2 (15-ounce) cans peaches or Amount per serving
cherries Calories 200
1/2 cup all-purpose flour % Daily Value*
1/2 cup oats Total Fat 6g 8%
3 Saturated Fat 3.5g 18%
1/2 cup brown or white sugar Trans Fat Og
1 teaspoon cinnamon Cholesterol 15mg 5%
1/4 cup butter Sodium Omg 0%
Total Carbohydrate 379 13%
Dietary Fiber 4g 14%
Directions: Total Sugars 24g
1) Preheat oven to 375°F. Lightly coat an 8-inch x 8-inch includes 12g Added Sugars _ 24%
. . . . Protein 2g
pan with the non-stick cooking spray (or a 9-inch e
round pan) Vitamin D Omcg 0%
’ . Calcium 15mg 2%
2) Place apples (or other fruit) in prepared pan. iron ma %
3) Inalarge bowl, mix together flour, oats, sugar, and Potassium 150mg 4%
cinnamon. <emvng of oo conttintas 10 & daly diet, 2,000 calones &
4) Add butter and "cut in" with hands or pastry blender. ey s veed for ganers nutriben sdvice.

5) Sprinkle topping over fruit.
6) Bake for 30 to 45 minutes or until fruit is tender and
topping is golden brown.

Variations: Replace some of the sugar with orange juice.
Add raisins or combine a few different types of fruit.
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