OHIO STATE UNIVERSITY EXTENSION

Recipe

County information

OSU Extension Wayne County
428 W. Liberty Street, Suite 12
Wooster, OH 44691
330-264-8722

This recipe provided by the Ohio SNAP-Ed Nutrition Education Program

Cran-Apple Crisp

INGREDIENTS

4 apples (cored and thinly sliced)

1 can whole berry cranberry
sauce (14 oz.)

2 teaspoons butter (melted)
1 cup oatmeal (uncooked)
1/3 cup brown sugar

1 teaspoon cinnamon

Source: extension.umass.edu

LM EE 10 minutes
(oL /MITNEA 25 minutes
Serving Size: [RILXA

Nutrients Per Serving: Calories 220 ,
Protein o g, Carbohydrate 47 9,
Dietary Fiber 3 g, Total Fat 2 g,
Saturated Fat g g, Sodium 309 mg
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DIRECTIONS

1. Wash hands with soap and water. Preheat oven to 400
degrees.

2. To wash apples, gently rub under cold running water. Remove
cores and slice thinly, keeping peel on.

3. In a bowl, combine the cranberries and apples. Pour into an
8x8 inch pan.

4. Combine melted margarine with oatmeal, brown sugar, and
cinnamon until well blended. Sprinkle over apple/cranberry
mixture.

5. Cover and bake for 15 minutes.

6. Uncover and bake 10 more minutes until the topping is crisp
and brown.

7. Serve warm or cold.
Notes: Can use 2 packets of instant flavored

oatmeal in place of the 1 c. oatmeal, brown sugar 1
; \)
and cinnamon. \S«?’“P‘

For other healthy, low-cost recipes, visit CelebrateYourPlate.org
and whatscooking.fns.usda.gov
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1 can whole berry cranberry sauce (14 oz.)

2 teaspoons butter (melted)

1 cup oatmeal (uncooked)

1/3 cup brown sugar

1 teaspoon cinnamon
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2. To wash apples, gently rub under cold running water. Remove cores and slice thinly, keeping peel on.

3. In a bowl, combine the cranberries and apples. Pour into an 8x8 inch pan.

4. Combine melted margarine with oatmeal, brown sugar, and cinnamon until well blended. Sprinkle over apple/cranberry mixture.

5. Cover and bake for 15 minutes.

6. Uncover and bake 10 more minutes until the topping is crisp and brown.

7. Serve warm or cold.

Notes: Can use 2 packets of instant flavored 
oatmeal in place of the 1 c. oatmeal, brown sugar
and cinnamon.
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