Apple Crisp
Ingredients-Filling

6 Apples

¾ cup sugar

1 tsp cinnamon

¼ tsp nutmeg

¼ tsp allspice

Ingredients-Topping

¾ cup flour

6 TBSP butter
¼ cup brown sugar

Day 1

1. Peel and dice apples making sure to cut out the core and all the seeds. 

2. Place diced apples in 8X8 pan

3. Mix together sugar, cinnamon, nutmeg, and allspice. 

4. Sprinkle mixture over the apples making sure to coat well. 

5. In a bowl, use your pastry blender to combine all the topping ingredients. Combine until crumbly. 
6. Sprinkle topping over your apples.
7. Wrap tightly with plastic wrap, label with kitchen number and class period. Place in the refrigerator.

Day 2

1. Preheat oven to 375

2. Bake for 35 minutes or until topping is crisp and brown. 

