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Apple Cobbler Salad

Ingredients:

1 

Granny Smith apple

1

Red Delicious apple

1

Bartlett Pear

1 tbsp
          Lemon or lime juice

½ tbsp
Smart Balance Spread

2 tbsp
         Brown Sugar

2 tbsp
         Oatmeal
To taste     Cardamom, cinnamon 
Instructions:
1. Slice apples and pear in half lengthwise, remove seeds and core. The slice into thin strips or into matchsticks.

2. Add lime juice to 1 tbsp of brown sugar. Let brown sugar dissolve and then toss with apple/pear mixture. Sprinkle cinnamon and cardamom to taste.
3. Combine remaining tbsp of brown sugar with smart balance and oatmeal. Combine well.

4. Mix oatmeal mixture into apple/pear mixture or lightly sprinkle oatmeal mixture over apple mixture before serving.

 Nutritional Facts: Per serving (4 oz)

Calories: 90 Fat: 3 g Sat. fat: 0 .5 g Carbohydrate: 18 g  Protein: 1 g   Fiber:  2 g Cholesterol: 0 mg  Sodium: 35 mg
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