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Thank You Berry Munch

Apple Crisp
Chef Chase Phillips
Filling:

4 lbs. (approx 10 med.) Gala apples

1 c. dried cranberries

2 Tbs. flour

3 Tbs. lemon juice

½ c. honey
Topping:

1 c. flour

½ c. rolled oats

½ c. packed light brown sugar

1 ½ tsp. cinnamon

½ tsp. nutmeg

4 oz. (1 stick) cold butter

1 box Girl Scout Thank You Berry Munch

Cookies
Directions:

Peel, core and slice apples. Mix apples with

cranberries, flour, lemon juice and honey.

Pour into 9”x13” baking dish.

Combine flour, brown sugar, cinnamon,

nutmeg and oats. Cut butter into chunks

and using a pastry cutter, cut butter into the

flour mixture. Place the cookies into a zip

lock bag and crush into small to medium-sized

chunks and add into the butter, flour mixture. 

Spread topping over the apple

mixer.

Bake at 375 degrees for approximately 50

minutes or until apples are cooked through

and soft, and the topping is golden and

crisp. Serve crisp warm.

