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Apple Crisp
Makes 6 servings
Ingredients:
5-6 apples (golden delicious, granny smith, or gala are best for baking)
½ cup oatmeal

¼ cup whole wheat flour

¼ cup brown sugar or 2 tablespoons Splenda Brown Sugar
¼ cup margarine or butter, softened
1 teaspoon cinnamon
Directions:
1.   Preheat oven to 375 degrees.  

2.  Peel, core and slice apples.   Place into a greased 8 X 8 inch baking pan.

3.  Blend oatmeal, flour, brown sugar, margarine and cinnamon with a pastry blender (or just use your fingers to blend the ingredients).  Sprinkle over apples.

4.  Bake for 30 minutes.

Recipe suggestions:  
Try using pears instead of apples.

Serve with a spoonful of Greek vanilla yogurt or frozen yogurt.

Nutritional Information per serving:

Calories:  225


Carbohydrates: 38 g  

Total Fat:  8 g


Cholesterol: 0 g  

Saturated Fat: 1.5 g


Dietary Fiber: 5 g
Sodium:  88 mg


Protein:  2 g
Nutritional Information using Splenda Brown Sugar:

Calories:  195


Carbohydrates: 30 g  

Total Fat:  8 g


Cholesterol: 0 g  

Saturated Fat: 1.5 g


Dietary Fiber: 5 g
Sodium:  88 mg


Protein:  2 g
