2™ Y

Easy Apple Crisp
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lemon juice and spread in an even layerin a

prepared 9x13 baking dish.

Toss together apples, brown sugar, flour and il
L ——— Y2 cup brown sugar

Process, top, bake
Combine flour, butter, oats, trail mix, brown
sugar and pumpkin pie spice in a food XY
processor. Pulse until well & Bk o el ~ . J 3’\
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over apples. Bake in a preheated : * '
375 degree oven until browned
and bubbly, 20 to 25 minutes.
Remove, let cool slightly before
serving.

2 tablespoons flour

1tablespoon lemon juice

1% cup flour
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12 tablespoons butter
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— Ya2cuprolled oats

Y2 cup trail mix
(nuts and raisins)




