Northboro Junior Woman’s Club
APPLE CRISP RECIPE

8x8 Size Pan (Small Round)

4 Cups of sliced & peeled apples
Fill bottom of greased pan

Y4 cup flour

1 cup brown sugar

¥ cup oatmeal

Y5 tsp. salt

1 tsp cinnamon

Y cup softened butter or margarine

9 X 13 Size Pan (Oblonq)

8 cups of sliced & peeled apples
Fill bottom of greased pan

1 — Y% cups flour

2 cups brown sugar

1 — % cups oatmeal

1 tsp salt

2 tsp cinnamon

1 cup softened butter or margarine

Bake as indicated below.

Bake as indicated below.

Mix dry ingredients until crumbly, then add butter. Bake at 375
degrees for 50 — 55 minutes until golden brown. Sprinkle with

cinnamon-sugar while hot.



