
D U T C H  O V E N  A P P L E  C R I S P
C O O K  T I M E :  5 5 - 6 0  M I N U T E S

Ingredients : Direct ions:

S E R V E S  8  

6 cups apples (peeled & chopped)

2 tsp lemon juice

1/2 cup sugar

1/4 cup all purpose flour

1 tsp cinnamon  

1/2 cup all purpose flour

OAT TOPPING 

1/2 cup brown sugar

1/2 cup large flake rolled oats

1 tsp cinnamon 

1/8 tsp salt

1/2 cup buttet (room temp)

Preheat  oven to  350°F  ( 175°C)  P lace chopped apples
di rect ly  into  Dutch oven .  Add Lemon ju ice ,  sugar ,
f lour ,  and c innamon.  St i r  together .  Set  as ide 

Next  make oat  topping .  Combine f lour ,  brown sugar ,
oats ,  c innamon and sa l t  in  a  bowl .  St i r  we l l .  Add
butter  to  the  oat  mixture .  mix  together  we l l .  Scatter
oat  topping  even ly  in  chunks  over  the  apples  in  the
Dutch oven .  With  l id  of f  bake unt i l  top is  go lden
brow.  About  55-60 min .  Cool  the  apple  cr isp  and
serve with  ice  cream or  whipped cream.  

S U B M I T T E D  B Y :  L Y N D S E Y  K R A M E R  



A P P L E  S A U C E  

Ingredients : Direct ions:

4 apples (peeled & cored)

2 tsp cinnamon

1/2 cup water 

6 tbsp brown sugar 

P lace apples  in  saucepan over  medium- low heat .
Spr ink le  c innamon over  apples .  add water .  Cook
unt i l  soft  and mushy .  st i r  in  brown sugar  

S U B M I T T E D  B Y :  J E S S I C A  D E W A N E  



R A W  A P P L E  C A K E
C O O K  T I M E :  4 5 - 6 0  M I N U T E S

Ingredients : Direct ions:

S E R V E S  8  

3 large apples (4cups) grated or
chopped with chopper

2 eggs 

1/2 cup oil 

2 cup sugar

2 cups flour 

1 ½ tsp cinnamon 

1 tsp nutmeg 

2 tsp baking soda 

1/2 tsp salt 

Grate  apples  And st i r  in  eggs ,  mix  we l l .  Add other
ingredients  in  order  and st i r .  Bake at  350°  for  45
minutes  to  one hour .  9x 13  or  2  8”  rounds for  g i f ts .
Serve  with  whipped cream or  ice  cream 

1 cup chopped nuts (optional) 

Submitted by:  Hol ly  Brovont  



A P P L E  C R E S C E N T  D U M P L I N G S  
C O O K  T I M E :  3 3 - 3 6  M I N .  

Ingredients : Direct ions:

S E R V E S  1 6

2 granny smith apples (about 2
cups) 

2 cans (8oz) refrigerated
Pillsbury™Original crescent rolls (8
ct) 

3/4 cup butter, melted

1 cup packed brown sugar 

1 tsp cinnamon 

⅔  cup Sprite™ lemon-lime soft
drink (from 20oz bottle) 

Heat  oven to  350° .  Spray  13  x  9“  pan with  cook ing
spray .  Pee l  and core  apples ;  cut  into  16  s l ices .
Unro l l  dough separate  into  16  t r iang les .  P lace one
apple  s l ice  on shortest  s ide  of  each dough t r iang le .
Start ing  wi th  the  shortest  s ide  of  the  t r iang le ,  ro l l
oppos i te  po int ,  wrapping  dough around apple  s l ice ;
ar range in  pan .  In  medium bowl  st i r  together ,  mel ted
butter ,  brown sugar ,  and c innamon.  Pour  mixture
even ly  over  dumpl ings .  Pour  soft  dr ink  in  center  and
a long edges of  pan .  Do not  pour  on  top of  dumpl ings
Bake 33 to  36 minutes  or  unt i l  go lden brown.  Let
stand 15  minutes .

S U B M I T T E D  B Y :  K E L L E Y  F I S H E R



S P I C Y  A P P L E  C H U T N E Y

C O O K  T I M E :  3 0 - 3 5  M I N U T E S

Ingredients : Direct ions:

4 med. Apples peeled and diced 

1 large Onion (finely chopped)
1/2 cup brown sugar

1/2 apple cider vinegar 

1 tsp grated fresh ginger 

2 cloves minced garlic 

1 tsp red chili f lakes (1/4 tsp mild)

1 tsp mustard seeds

½ tsp ground cinnamon 

In  a  la rge  sauce pan ,  combine the  d iced apples ,
chopped on ion ,  brown sugar ,  apple  c ider  v inegar ,
grated g inger ,  minced gar l ic ,  red ch i l i  f lakes ,
mustard seeds ,  c innamon ,  sa l t ,  and pepper .  Br ing
the mixture  to  a  bo i l  over  medium heat ,  then
reduced to  low and s immer  for  about  30 to  35
minutes  st i r r ing  occas iona l ly  unt i l  the  apples  are
soft  and the  chutney th ickens .  Remove f rom heat
and a l low the chutney to  coo l .  T ransfer  to  ster i l i zed
jars  for  storage .  Serve  a longs ide var ious  cheeses
and or  as  a  f lavor fu l  topping  for  sandwiches .  En joy !

Salt to taste 

S U B M I T T E D  B Y :  K E L L E Y  F I S H E R



B U T T E R N U T  S Q U A S H  &  A P P L E  S O U P

C O O K  T I M E :  3 0 - 4 0  M I N U T E S

Ingredients : Direct ions:

2 tbsp unsalted butter

2 tbsp olive oil

4 cups chopped yellow onions  

2 tbsp mild curry powder 

5 pounds butternut squash 

1 ½ pounds sweet apple 

2 tsp freshly ground black pepper 

2 cups water 

2 cups apple cider or juice 

Warm the butter ,  o l ive  o i l ,  on ions ,  and curry  powder
in  a  la rge  stock  pot  uncovered over  low heat  for  15
to  20 minutes ,  unt i l  the  on ions  are  tender .  s t i r
occas iona l ly ,  scraping  the  bottom of  the  pot .  Pee l
the  squash ,  cut  in  ha l f ,  and remove the seeds .  cut
the squash into  chunks .  Pee l ,  quarter  and core  the
apples .  Cut  into  chunks .  Add the squash ,  apples ,
sa l t ,  pepper ,  and 2  cups to  the  pot .  Br ing  to  a  bo i l
cover  and cook over  low heat  for  30 to  40 minutes ,
unt i l  the  squash and apples  are  very  soft .  Process
the soup through a  food mi l l  f i t ted with  a  la rge
blade or  puree i t   coarse ly  in  a  bowl  of  the  food
processor  f i t ted with  a  stee l  b lade .  Pour  the  soup
back into  the  pot .  Add the apple  c ider  or  ju ice  and
enough water  to  make the  soup the cons istency you
l ike ;  i t  shou ld  be s l ight ly  sweet  and  qu i te  th ick .
Check the  sa l t  and pepper  and serve  hot .  

S U B M I T T E D  B Y :  D E N I S E  V I C K E R Y



O V E R N I G H T  C R O C K P O T  A P P L E
C I N N A M O N  O A T M E A L  

C O O K  T I M E :  8  H O U R S  

Ingredients : Direct ions:

2 cups steel-cut oat 

6 cups water 

4 medium apples(peeled, cored,
diced) 
½ cup pure Mable syrup or honey 

2 tsp ground cinnamon 

½ tsp ground nutmeg 

½ tsp ground cinnamon 

¼ tsp salt 

 L ight ly  grease the  ins ide of  a  s low cooker  wi th
nonst ick  spray  or  a  smal l  amount  of  butter  to
prevent  st ick ing .Combine oats ,  water ,  apples ,  maple
syrup ,  c innamon ,  nutmeg ,  a l l sp ice ,  sa l t ,  and
vani l la  extract  d i rect ly  in  the  s low cooker .  St i r  to
combine .Cover  and cook on low heat  for  7-8 hours
In  the  morn ing ,  s t i r  the  oatmeal  we l l .  The apples  wi l l
be  soft  and the  oats  creamy.  Serve  hot  wi th  your
favor i te  toppings  such as  nuts ,  dr ied f ru i t ,  or  an
extra  dr i zz le
of  syrup .

S E R V E S :  6

1 tsp pure vanil la extract

Optional toppings:chopped
pecans, walnuts, dried cranberries,
drizzle of maple syrup
or honey, heavy cream

S U B M I T T E D  B Y :  K R I S T I N  T H O M P S O N



R E N I C K E R  F A M I L Y  A P P L E  C R I S P
C O O K  T I M E :  3 0 - 3 5  M I N U T E S

Ingredients : Direct ions:

S E R V E S  8  

2 cups of sugar 

½ tsp of cinnamon
12 cups sliced apples approx 9
med. apples 

TOPPING

⅓  cup brown sugar not packed 

1 cup of flour 

1 cup rolled oats 

1 ½ tsp cinnamon 

Cook on stove unt i l  ju ices  are  c lear .  p lace in
greased 9x13  

for  topping  b lend ingredients  unt i l  c rumbly ,  spread
over  f i l l ing .  
Bake at  350°  for  30 to  35 minutes  unt i l  go lden and
bubbly

4 Tbsp of flour

1 ½ tsp nutmeg 

1 cup melted butter 

FILLING 

S U B M I T T E D  B Y :  R E N E E  R E N I C K E R



J E N N I F E R ’ S  G R E E N  S A L A D  

Ingredients :

Romain and/or Spring Mix  

Toasted almonds (chopped)
Grated Parmesan cheese 

DRESSING: 

½ cup olive oil 

½ cup Nakano seasoned rice
vinegar 

½ tsp grey poupon mustard 

Note :  I  o f ten  change up the  f ru i t ,  nuts ,  and cheese
depending  on the  season 
Peaches 
Pears
Fuyu pers immons 
Dr ied cranberr ies  
Goat  cheese
Toasted Pecans

Apples (cut into bite size pieces) 

1 small garlic clove 

¼ tsp pepper 

S U B M I T T E D  B Y :  J E N N I F E R  V I S S



A P P L E  C R I S P  

C O O K  T I M E :  4 5  M I N U T E S

Ingredients : Direct ions:

½ cup sugar 

1/2 tsp salt 
1 tsp cinnamon 

TOPPING
1 cup rolled oats

1 cup brown sugar 

1 cup flour 

¼ tsp baking soda 

Mix  f lour ,  sugar ,  sa l t ,  and c innamon together  and
toss  wi th  apples .  Mix  we l l  and p lace into  a  greased
9x13  bak ing  d ish .  
Topping :
Mix  dry  ingredients ,  then cut  in  butter  to  make
crumbs .  Put  on  top of  apples .  Bake at  375°  for  45
minutes  or  unt i l  bubbly  a l l  the  way through .  Serve
warm with  van i l la  ice  cream.   

Th is  has  been made for  many a  harvest  party .
A lways  a  winner !

2Tbsp flour  

¼ tspbaking powder

½ cup butter 

FILLING 

8 cup sliced apples 

S U B M I T T E D  B Y :  S A N D R A  B E A C H L E R



A P P L E  P I E  ‘ 6 3
C O O K  T I M E : 3 5 - 4 5  M I N U T E S

Ingredients : Direct ions:

S E R V E S  1 8  

28 unwrapped caramels 

CRUST

 Heat  oven to  375°F  in  smal l  sauce pan combine
caramels  and ha l f-and-ha l f .  Cook over  low heat ,
st i r r ing  occas iona l  unt i l  caramels  are  melted keep
warm.

1/2 cup half and half or evaporated milk

2 ½ cups flour 
¼ cup sugar 
1 ½ teaspoon salt 
½ cup butter 

¼ cup oil 

1 egg beaten 

CARAMEL SAUCE 

APPLE FILLING 

6 cups apples (peeled)
1 cup sugar 

⅓  cup flour 
1-2 grated lemon peel 
2 tbsp lemon juice 
TOPPING 
8oz cream cheese, softened  
⅓  cup sugar 
1 egg 
⅓  cup chopped nuts 

L ight ly  spoon f lour  into  measur ing  cup leve l  o f f .  In
la rge  bowl ,  combine 2  1 /2  cups f lour ,  a  1 /4  cup sugar
and sa l t .  With  pastry  b lender  or  fork  cut  in  butter  
 unt i l  mixture  resembles  course  crumbs .  Add o i l ,
water  and eggs  mix  we l l .  P ress  crust  mixture  even ly
in  bottom and up s ides  of  un  greased 15  x  10  x  1
bak ing  pan .
In  la rge  bowl  combine a l l  apple  f i l l ing  ingredients
toss  s l ight ly  spoon into  crust  l ined pan .  Dr i zz le
warm caramel  sauce over  apples .  In  smal l  bowl
combine a l l  topping  ingredients  except  nuts ;  beat
unt i l  smooth .  Spoon over  apples ,  spreading  l ight ly .
Spr ink le  wi th  nuts  bake at  375°  for  35 to  45 minutes
or  unt i l  l ight  go lden brown ,  coo l .  Cut  into  square
store  in  ref r igerator .

S U B M I T T E D  B Y :  T A M M Y  B A L O S  



A P P L E  M U F F I N S  
C O O K  T I M E : 2 0 - 2 2  M I N U T E S  

Ingredients : Direct ions:

S E R V E S :  1 2

1 . P reheat  oven to  350°F  and l ine  a  12-cup muff in
t in  wi th  l iners .

2 . In  a  medium bowl ,  wh isk  together  f lour ,  prote in
powder ,  bak ing  powder ,  bak ing  soda ,  c innamon ,
nutmeg ,  and sa l t .

3 . In  another  bowl ,  wh isk  eggs ,  cottage cheese ,
apple  butter ,  maple  syrup ,  mel ted butter ,  and
vani l la .

4 . Add dry  ingredients  to  wet  and st i r  unt i l  just
combined .  Do not  overmix .

5 . D iv ide  batter  even ly  into  muff in  cups .
6 . For  st reuse l ,  mix  f lour ,  sugar ,  c innamon ,  and sa l t .

Cut  in  co ld  butter  and egg with  a  fork  or  your
f ingers  unt i l  l a rge  crumbs form.  Spr ink le
generous ly  over  muff in  batter .

7 . Bake 20–22 minutes ,  unt i l  go lden and a  toothpick
comes out  c lean .

8 . Cool  s l ight ly  before  serv ing .

MUFFINS 

TOPPING 

1 1/2 cups all-purpose flour or oat
flour
1/2 cup protein powder vanil la
1 teaspoon baking powder
1/2 teaspoon baking soda
1 teaspoon cinnamon
1/4 teaspoon nutmeg
1/4 teaspoon salt
2 large eggs
3/4 cup cottage cheese blended
3/4 cup apple butter 
1/4 cup maple syrup or coconut sugar
2 tablespoons melted butter or
coconut oil
1 teaspoon vanil la extract

1 cup flour
1/2 cup brown sugar
1 teaspoon cinnamon
Pinch of salt
6 tablespoons cold butter cubed
1 egg

 

S U B M I T T E D  B Y :  A S H L E Y  K E E  


