Best Apple Crisp

Recipe courtesy of Caroline Hockenberry

This simple, cozy apple crisp combines
tender, juicy apples with a buttery oat
topping that bakes to golden perfection.
Serve it warm with a scoop of vanilla ice
cream or a dollop of whipped cream for
the perfect fall dessert.

( INGREDIENTS )

e 4 cups applies, peeled and
sliced(4-5 large apples)

Topping:

e 5 cup granulated sugar

e 2 cup brown sugar

e Y% cup flour

% cup old-fashioned oats

1 tsp. Cinnamon

% tsp. Salt

% cup butter

( INSTRUCTIONS)

1.Heat oven to 350 degrees.

2.Place sliced apples in 8’x8” pan.

3.Mix all topping ingredients together and sprinkle
over apple slices.

4.Bake at 350 for 45 minutes.




