
Apple Crisp

Servings: 48.00 Category: Fruit

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-37243

Ingredients

Description Measurement Prep Instructions DistPart #

SUGAR BROWN LT 3 Pound 7 cups measured 860311

BUTTER PRINT SLTD GRD AA 1 Pound 191205

FLOUR HR A/P 1 Quart 227528

OATS QUICK HOT CEREAL 1 Pint 1 Cup (3 Cup) 240869

SPICE CINNAMON GRND 1 Fluid Ounce 224723

SPICE NUTMEG GRND 1 1/2 Teaspoon 224944

SALT IODIZED 1 Teaspoon 350732

APPLE SLCD W/P 1 #10 CAN 117773

Applesauce cnd 1/2 #10 CAN USDA Commodity Brown Box 110541comm

Preparation Instructions
Day Prior to service

Combine the first 7 ingredients until crumbly and set aside {or do the day before and store in the refrigerator)

Prep:

Clean and sanitize prep area

Gather the pans, ingredients, topping and turn convection oven to 300 degrees to preheat Spray a 26x18x2 baking
pan and add the apples and the applesauce to the pan.

Sprinkle with topping and bake in preheated 300 oven for 30 minutes.

Remove from oven and let cool on rack

Cut into 48 pieces and plate them

Yield: 48 servings per pan

Note: Non-Whole Grain item



Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.750
Fruit 0.250

GreenVeg 0.000
RedVeg 0.000

OtherVeg 0.000
Legumes 0.000

Starch 0.000

Nutrition Facts
Servings Per Recipe: 48.00
Serving Size: 0.50 Cup

Amount Per Serving
Calories 250.98

Fat 7.71g
SaturatedFat 4.73g

Trans Fat 0.00g
Cholesterol 20.00mg

Sodium 114.59mg
Carbohydrates 45.10g

Fiber 2.00g
Sugar 32.17g

Protein 1.79g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 1.50mg Iron 0.64mg

*All reporting of TransFat is for information only, and is not
used for evaluation purposes

Nutrition - Per 100g
No 100g Conversion Available


