Apple Recipes

APPLE BERRY SALSA WITH CINNAMON CHIPS
Cinnamon Chips


4 (7-inch) flour tortillas


1 tablespoon granulated sugar


½ teaspoon ground cinnamon

Salsa


2 Medium Granny Smith apples


1 cup strawberries, sliced


1 kiwi, peeled and chopped


1 small orange


2 tablespoons packed brown sugar


2 tablespoons apple jelly

Preheat oven to 400°F.  For cinnamon chips, lightly spray tortillas with water using Kitchen Spritzer.  Combine sugar and cinnamon in Flour/Sugar Shaker; sprinkle over tortillas.  Using Pizza Cutter, cut each tortilla into 8 wedges; place in single layer on Large Round Baking Stone.  Bake 8-10 minutes or until lightly browned and crisp.  Remove to Nonstick Cooling Rack; cool completely.

For salsa, peel, core and slice apples using Apple Peeler/Corer/Slicer.  Cut apples into quarters; chop with Food Chopper.  Slice strawberries with Egg Slicer Plus.  Chop kiwi with Food Chopper.  Place fruit in Small Batter Bowl.  Zest orange using Lemon Zester/Scorer.  Juice orange with Lemon Aid.  Add orange zest, orange juice, brown sugar, and apple jelly to fruit mixture; mix gently using Classic Scraper.  Serve with cinnamon chips.

DUTCH APPLE MINI TARTS



1 pkg. (15 oz) refrigerated ready-to-bake pie crust

    OR 1 box of “Jiffy” pie crust mix (9 oz)

Apple Filling

½ pkg. (8 oz.) cream cheese, softened

¼ cup firmly packed light brown sugar

1 egg

2 Tbls. Flour

½ tsp. ground cinnamon

½ tsp. vanilla extract

3 medium peeled sliced chopped Granny Smith apples (3 cups)

Topping

3 Tbls. firmly packed light brown sugar

3 Tbls. Flour

2 Tbls. butter

Preheat oven to 375ºF.  On lightly floured surface, roll one pie crust (or prepare “Jiffy” box dough) into a 12x10 inch rectangle using the Baker’s Roller.  Cut 12 circles from dough using Cut-N-Seal.  Press into Deluxe Mini-Muffin Pan using Mini-Tart Shaper.  Repeat with remaining crust.  For apple filling, whisk cream cheese in Classic Batter Bowl until smooth.  Whisk in sugar until fluffy.  Mix in egg until well blended.  Stir in flour and cinnamon until smooth.  Peel and slice apples using Apple Peeler/Corer/Slicer.  Chop into small pieces using Food Chopper.  Stir into cream cheese mixture.  Fill prepared muffin cups with apple mixture, filling over top of pastry.  For topping, combine 3 tablespoons flour and 3 tablespoons of brown sugar.  Cut in butter with Pastry Blender, until coarse crumbs are formed.  Spoon over apple filling.  Bake 18-20 minutes or until light golden brown.  Let cool in pan 5 minutes.  Remove from pan.  Serve warm or at room temperature.  Yield 24 servings.

QUICK APPLE CRISP

DESSERTS

5 Granny Smith apples, peeled cored, and sliced

1 pkg. (9 oz.) yellow cake mix

2 Tbls. sugar

1 Tbls. ground cinnamon

¼ cup butter or margarine, melted

Preheat oven to 350ºF.  Peel, core and slice apples using Apple Peeler/Corer/Slicer.  Cut apples in half crosswise using Paring Knife.  Place apples in Deep Dish Baker.  Sprinkle dry cake mix over apples.  Combine sugar and cinnamon mixture in Flour/Sugar Shaker; sprinkle over cake mix.  Drizzle with butter.  Bake 30-35 minutes or until apples are tender.  Serve warm with whipped cream or ice cream, if desired.

SPICED APPLE STIR FRY

1 tbls. butter


1/8 tsp. each, allspice, nutmeg, ground cloves





(or ¾ tsp. Pchef Cinnamon Spice Blend, omit Cinnamon then)

1 tsp. fresh ginger


1/3 cup sugar

3-4 Granny Smith Apples

1/3 cup apple cider

¼ tsp. Cinnamon


1 tsp. cornstarch

Vanilla Ice Cream

Peel, core, and slice apples with Apple Peeler/Corer/Slicer.  Cut apples into fourths using the Utility Knife.  Using the Adjustable Measuring Spoons, measure out the cinnamon, allspice, nutmeg, cloves and sugar in Small Batter Bowl.  Using Stainless Steel Whisk, whisk together cider and cornstarch in separate bowl.  Set both mixtures aside.  Melt butter in Generation II Stir Fry Skillet.  Add apples and ginger.  Stir-fry for 2 minutes using the Mix ‘N Scraper.  Add spice mixture.  Stir-fry for an additional 2 minutes.  Add cider mixture and bring to a boil.  Stir constantly.  Serve warm over cake or vanilla ice cream.

SPEEDY STREUSEL APPLE PIE

1 package (15 oz.) refrigerated pie crusts (2 crusts)

5-6 medium red baking apples (such as 

1 egg






   Jonathan or green such as Granny Smith)

¼ cup pecans





1 lemon

¼ cup plus 2 tablespoons sugar



1 tsp. vanilla

1 ¼ tsps. Pantry Korintje Cinnamon (Pchef product)

3 tablespoons cornstarch

Powdered Sugar





Vanilla Ice Cream, Optional

Preheat oven to 400°F.  Place one of the pie crusts in Deep Dish Pie Plate, gently pressing dough into bottom and up sides.  In Small Batter Bowl, separate egg white from yolk using Egg Separator.  Whisk egg white until frothy.  Brush egg white over bottom and up sides of crust using Pastry Brush; set crust aside.  For streusel, finely dice remaining crust using Chef’s Knife (it is not necessary to unfold crust); place in Classic Batter Bowl.  Chop pecans using Food Chopper.  Add pecans, 2 tablespoons of the sugar and ¼ teaspoon of the Cinnamon to Batter Bowl; toss using Classic Scraper and set mixture aside.  For filling, core and slice apples, leaving peel on, using Apple Peeler/Corer/Slicer; cut slices into quarters using Utility Knife.  Using Lemon Aid, juice lemon to measure 2 teaspoons.  In large Colander Bowl, combine apples, lemon juice and vanilla; toss to coat using Mix ‘N Scraper. In small Colander Bowl, combine cornstarch remaining sugar and remaining Cinnamon mix well.  Add cornstarch mixture to apples; stir to coat evenly.  Spoon apple mixture into crust.  Sprinkle streusel evenly over apples.  Place pie in microwave oven.  Microwave on HIGH 8 minutes or until apples are very hot, rotating dish after 4 minutes.  Immediately place pie on bottom rack of conventional oven; bake 18-22 minutes or until topping is deep golden brown.  Remove pie from oven to Nonstick Cooling Rack; let stand 15 minutes.  Sprinkle powdered sugar oven pie using Flour/Sugar Shaker.  Slice using Serrated Bread Knife or Slice ‘N Serve.

CHRISCROSS APPLE CROWNS  
4 small Granny Smith apples



¾ cup sugar, divided

½ cup walnuts




1 package (17.3 oz.) grand-size flaky or buttermilk

½ cup raisins




     biscuits (8 biscuits)

3 tablespoons all-purpose flour


1 package (10.2 oz.) grand-size flaky or buttermilk

1 tablespoon Pantry Cinnamon Plus Spice Blend
    
biscuits (5 biscuits)

    (I have this)




1 tablespoon butter or margarine

¾ cup sugar




Vanilla Ice Cream







Caramel ice cream topping

Preheat oven to 350°F.  Peel, core and slice apples using Apple Peeler/Corer/Slicer; cut apple slices into wedges using Apple Wedger.  Chop walnuts using Food Chopper.  Place apples, walnuts, raisin, flour, 1 teaspoon of the Spice Blend and ¼ cup of the sugar in Classic Batter Bowl; mix well.  Microwave apple mixture on HIGH 3 minutes or until hot; mix well.  Separate 12 biscuits and place on Cutting Board.  (Discard remaining biscuit or set aside for another use.)  Using the Baker’s Roller, roll each biscuit into a 5-inch disk, flouring dough as needed.   Combine remaining Spice Blend and remaining sugar in Small Batter Bowl.  Place ¼ cup of the sugar mixture in Flour/Sugar Shaker, sprinkle evenly over biscuits.  Using Medium Scoop divide apple mixture evenly onto center of each biscuit.  Gather up edges over filling, pinching lightly to seal.  Microwave butter in Small Micro-Cooker on HIGH 20 seconds or until melted.  Holding filled biscuits at the sealed end, dip each biscuit into butter, then into remaining cinnamon-sugar in Small Batter Bowl.  Place biscuits, seam side down into Stoneware Muffin Pan.  Do not press down into cup.  Using Serrated Bread Knife, cut through top of each biscuit, making a crisscross pattern.  Bake 25-30 minutes or until golden brown.  Remove from pan to Nonstick Cooling Rack.  If desired, serve with scoop of ice cream using Ice Cream Dipper and drizzle with ice cream topping using V-Shaped Cutter.

APPLE OVEN PANCAKE

1 cup milk




½ teaspoon salt

6 eggs





2 packages (12 oz each) frozen escalloped apples

2 tablespoons butter or margarine, melted

1 tablespoon powdered sugar

1 teaspoon vanilla




1 teaspoon ground cinnamon

1 cup all-purpose flour

Preheat oven to 450°F.  Spray Deep Dish Baker with oil using Kitchen Spritzer.  In Classic Batter Bowl, combine milk, eggs, butter and vanilla using Stainless Steel Whisk. Slowly whisk in combined flour and salt until egg mixture is smooth.  Pour batter into Baker.  Bake 10 minutes.  Reduce oven temperature to 350°F and continue baking 15 minutes or until sides are crisp and golden brown.  Meanwhile, after 10 minutes of bake time, heat apples in microwave oven according to package directions.  Remove pancake from oven.  Fill center with apples.  Combine powdered sugar and cinnamon in Flour/Sugar Shaker.  Sprinkle over pancake and apples.  Cut into wedges using Slice ‘N Serve.  Serve immediately.

MOM’S APPLE CRISP


4-6 LARGE Granny Smith apples, peeled, cored and sliced

8 graham cracker squares (2 ½ inches each), chopped

¾ cup packed brown sugar

½ cup rolled oats

½ cup flour

1 tsp. cinnamon

½ tsp. nutmeg

½ cup butter or margarine, melted

Peel, core, and slice apples using Apple Peeler/Corer/Slicer.  Prepare enough apples to fill Deep Dish Baker ¾ full.  Finely chop graham crackers with Food Chopper,  /combine crumbs, sugar, oats, flour, and spices.  Add butter; mix well.  Spoon mixture over apple slices.  Microwave on HIGH 12-15 minutes or until apples are tender; turning dish after 6 minutes.  Cool slightly.  Serve with whipped cream or ice cream.

TAFFY APPLE PIZZA

1 Package (18 oz.) Refrigerated Sugar Cookie Dough (I will bring this already baked!)

1 package (8 oz) cream cheese, softened

½ cup packed brown sugar

¼ cup creamy peanut butter

½ teaspoon vanilla

2 Medium Granny Smith Apples

Ground Cinnamon

¼ cup Carmel Ice Cream topping

½ cup peanuts

Preheat oven to 350°F. For crust, shape cookie dough into a ball.  Place dough in center of the Large Round Baking Stone; flatten slightly with palm of hand.  Using lightly floured Baker’s Roller, roll out dough to 14-inch circle, about ¼ inch thick.  Bake 16-18 minutes or until light golden brown; cool 10 minutes.  Carefully loosen cookie from Baking Stone using Serrated Bread Knife; cool completely.  For topping, combine cream cheese, brown sugar, peanut butter and vanilla in Small Batter Bowl; mix well.  Spread mixture evenly over top of cookie.  Peel, core and slice apples using Apple/Peeler/Corer/Slicer.  Arrange apples evenly over cream cheese mixture; sprinkle with cinnamon.  To heat caramel topping, microwave on HIGH 30-45 seconds or until warm.  Drizzle over apples using V-Shaped Cutter.  Chop peanuts using Food Chopper; sprinkle over apples.  Cut pizza into 16 wedges with Pizza Cutter; serve using Mini-Serving Spatula.

APPLE CHERRY TART


Crumb Topping: 


Tart:
2/3 cup all-purpose flour

½ pkg. (15 oz) refrigerated pie crusts (1 crust)

½ cup packed brown sugar

1 can (21 oz.) cherry pie filling, divided

½ tsp. Cinnamon


2 large Granny Smith apples, peeled, cored, and sliced

1/3 cup butter or margarine

3 cups vanilla ice cream

½ cup pecans, chopped

Preheat oven to 400ºF.  Let pie crust stand at room temperature for 15 minutes.  For topping, in Classic Batter Bowl, combine flour, brown sugar, cinnamon, and butter. Blend thoroughly using Pastry Blender.  Chop pecans using Food Chopper; add to Batter Bowl.  Mix well; set aside.  For tart, roll pie  crust into a 13” circle on the Classic Round  Stone using a lightly floured Baker’s Roller.  Peel, core, and slice apples using Apple Peeler/Corer/Slicer.  Cut slices crosswise in half; layer apples evenly over crust to within 1 inch of edge of crust.  Spread ½ cup of the pie filling over apples using Skinny Scraper; sprinkle toping over apples.  Fold outer edge of pastry over filling to form rim (pastry will cover outer edge of filling only.)  Bake 30-35 minutes or until crust is golden brown, cool slightly.  To serve, cut with Slice ‘N Serve.  Serve warm with ice cream and remaining pie filling.

APPLE DANISH BRAID



1 pkg. (8 oz.) cream cheese, softened


2 Granny Smith apples

1/3 cup powdered sugar



1 tablespoon sugar

1 egg





½ tsp. Korintje Cinnamon

¼ cup pecans, chopped



1 tablespoon Maple-flavored syrup

2 pkgs. (8 oz. Each) refrigerated crescent rolls

Preheat oven to 375°F.  In Classic Batter Bowl, combine cream cheese and powdered sugar until well blended.  Add egg mixing until smooth using the Stainless Steel Whisk.  Chop pecans with Food Chopper.  Unroll 1 package of crescent dough; do not separate.  Arrange longest sides of dough across width of Rectangular Stone.  Repeat with remaining package of dough.  Using the Baker’s Roller, roll dough to seal perforations.  On longest sides of Baking Stone, cut dough into strips 1 ½ inches apart, 3 inches deep using Pizza Cutter (there will be 6 inches in the center for the filling.) spread half of cream cheese mixture evenly over middle of dough.  Peel, core and slice apples using Apple Peeler/Corer/Slicer.  Cut slices crosswise in half; evenly arrange apple slices over cream cheese mixture. Combine sugar and cinnamon in Flour/Sugar Shaker; sprinkle over apples.  Scoop remaining cream cheese mixture over apples using Medium Scoop; sprinkle with pecans.  To braid, lift strips of dough across mixture to meet in center, twisting each strip one turn.  Continue alternating strips to form a braid.  Tuck ends under to seal at end of braid.  Bake 25-28 minutes or until golden brown.  Remove from oven; brush with syrup using Pastry Brush.  Cut with Slice ‘N Serve.

BAKED APPLE FRENCH TOAST


1 (16 oz) loaf French bread

8 eggs

3 cups milk

¾ cup sugar, divided

1 tablespoon vanilla extract

5 Granny Smith apples, peeled Sliced

2 tsp. ground cinnamon

2 tablespoons butter or margarine

Maple syrup

Preheat oven to 400°F.  Cut the bread into 1½-inch slices with a Serrated Bread Knife.  Arrange the slices in a single layer in a lightly greased Rectangular Baker.  Using the Stainless Steel Whisk, whisk the eggs in a large mixing bowl until blended.  Whisk in the milk, ¼ cup of the sugar and vanilla.  Pour half the egg mixture over the bread. Using the Apple/Peeler/Corer/Slicer, slice the apples.  Arrange the apple slice over the bread.  Pour the remaining egg mixture over the apples.  Mix the remaining ½ sugar and cinnamon and sprinkle over the dish using the Flour Sugar Shaker.  Dot with butter.  Bake for 30-35 minutes or until the apples are tender.  Let stand for 10 minutes before serving.  Serve with maple syrup

CRANBERRY-APPLE CRISP

Filling:





Topping:

5-7 Granny Smith apples



¼ cup nuts, chopped

1 can (16 ounces) whole berry cranberry sauce

1 cup rolled oats

¾ cup granulated sugar



1/3 cup packed brown sugar

2 tablespoons all-purpose flour


1/3 cup all-purpose flour







1 tsp. ground cinnamon







¼ cup butter or margarine, melted







Vanilla Ice Cream (optional)

Preheat oven to 375°F.  For filling, peel, core and slice apples using Apple Peeler/Corer/Slicer.  Cut slices crosswise in half; place in Deep Dish Baker.  In Classic Batter Bowl, combine cranberry sauce, granulated sugar and flour; mix well using Classic Scraper.  Pour cranberry mixture over apples in Baker; toss to coat evenly.  For topping, chop nuts using Food Chopper.  In Small Batter Bowl, combine nuts, oats, brown sugar, flour and cinnamon.  Place butter in Small Micro-Cooker.  Microwave on High 30-40 seconds or until melted.  Add butter to ingredients in Batter Bowl; mix well.  Sprinkle topping over fruit mixture.  In oven, bake 35-40 minutes or until fruit is tender.  In Microwave, cook for 12-14 minutes.  Turn once half way through if dish does not rotate automatically.  Serve warm with ice cream or whipped topping, if desired.

APPLE BUNDLES


3-4 Granny Smith Apples

2 (8 oz.) can Pillsbury Crescent rolls

2 oranges

3 Tbsp. Melted butter

½ cup sugar

1 tsp. cinnamon

Preheat oven to 375ºF.  Prepare apples with Apple Peeler/Corer/Slicer.  Cut slices in half.  Unroll dough and separate into 8 triangles.  Cut each triangle in half (or in thirds) with the Pizza Cutter.  Place 3 apple slices at wide end of each strip and roll up.  Arrange bundles in Deep Dish Baker.  Zest the orange over the bundles with the Lemon Zester Scorer.  Juice orange and pour juice around bundles in Deep Dish baker, but NOT over bundles.  Mix sugar and cinnamon and sprinkle mixture with Flour Sugar Shaker over bundles.  Melt butter in Small Micro-Cooker and drizzle butter over bundles.  Bake 25-30 minutes or until golden brown.

APPLE CREAM CRUMB CAKE
Apple Cake:



Crumb Topping:

1 pkg. (10.75) frozen pound cake, thawed
½ cup all-purpose flour

1 pkg. (8 oz.) cream cheese, softened

½ cup walnuts

1/3 cup sugar



¼ cup packed brown sugar

2/3 cup sour cream



¼ cup butter or margarine

1 egg

1 tsp. vanilla

3 medium Granny Smith apples

Preheat oven to 375°F.  Cut pound cake into 16 slices using Serrated Bread Knife.  Cover bottom of Rectangular Baker with cake slices.  In Classic Batter Bowl, combine cream cheese and sugar.  Using Stainless Steel Whisk, whisk in sour cream, egg and vanilla until well blended; spread evenly over cake slices using Classic Scraper.  Peel, core and slice apples using Apple Peeler/Corer/Slicer.  Cut slices crosswise in half; layer apples evenly over cream cheese mixture.  In Small Batter Bowl, mix crumb topping ingredients until crumbly; sprinkle evenly over apples.  Bake 35-40 minutes or until apples are tender and crumb topping is golden.  Serve warm using Mini-Serving Spatula.

POLYNESIAN PINE-APPLE CRISP
Fruit:




Crumb Topping:

3 medium Granny Smith apples

2/3 cup flaked coconut

¾ cup pineapple preserves


½ cup quick or old fashioned oats

2 tablespoons all-purpose flour

½ cup packed brown sugar








1/3 cup butter or margarine, melted










1/4/ cup whole almonds






Vanilla Ice Cream

Preheat oven to 375°F.  For fruit, peel, core and slice apples using Apple Peeler/Corer/Slicer.  Slice apples into quarters using Utility Knife.  Combine pineapple preserves and flour in Classic Batter Bowl.  Add apples; tossing to coat evenly with Mix ‘N Scraper. Pour into bottom of Deep Dish Pie Plate.  For crumb topping, in Small Batter Bowl, combine coconut, oats, brown sugar and flour.  Place butter in Small Micro-Cooker and microwave on High 1 minute or until melted.  Chop almonds using Food Chopper.  Add butter and almonds to topping ingredients; mix well.  Sprinkle topping evenly over apple mixture.  Bake 30-35 minutes or until apples are tender and topping is golden brown.  Cool slightly.  Serve warm with ice cream, if desired.

NUTTY CARAMEL APPLE CRISP
8 medium Granny Smith apples


¾ cup quick or old fashioned flour

½ cup packed brown sugar, divided


½ cup all-purpose flour

1 ½  cups butter cookies (about 24) coarsely chopped
½ cup butter or margarine, melted

½ cup dry roasted peanuts, coarsely chopped

½ cup creamy peanut butter







Vanilla Ice cream

Peel, core and slice apples using Apple Peeler/Corer/Slicer; cut slices into quarters.  In Colander Bowl, toss apples with ¼ cup of the brown sugar using Mix ‘N Scraper; let stand 5 minutes to allow apples to release some of their juices.  Coarsely chop cookies and peanuts using Food Chopper.  In Classic Batter Bowl, combine cookies, peanuts, oats, remaining brown sugar and flour.  Place butter in Small Micro Cooker; microwave on HIGH 1 minute or until melted.  Add butter to ingredients in Batter Bowl; mix well.  Add peanut butter to apples, tossing to coat evenly.  Spoon apples into bottom of Square Baker.  Sprinkle crumb toping evenly over apple mixture.  Microwave on HIGH 14-16 minute or until apples are tender.  Serve  warm with ice cream or whipped topping if desired.

GINGERED APPLE & PEACH CRISP
Filling:





Streusel:

4 medium Granny Smith apples


1 ¼ cups vanilla wafers, chopped (approx. 32 wafers)

1 can (15.25 oz.) sliced peaches in heavy syrup

½ cup whole unblanched almonds, chopped

(drained and chopped, reserving juice)


½ cup quick or old-fanshioned oats

1 Tablespoon cornstarch



½ cup packed brown sugar









1/3 cup all-purpose flour









½ tsp. ground ginger







½ cup butter or margarine, melted







Vanilla Ice cream or whipped topping

For filling, peel core and slice apples using Apple Peeler/Corer/Slicer.  Cut apple slices in quarters; arrange in bottom of Deep Dish Baker.  Drain peaches, reserving ½ cup of syrup; set aside.  Coarsely chop peaches using Food Chopper; sprinkle over apples in Baker.  Add cornstarch to reserved syrup; whisk using Mini-Whipper.  Pour over peaches and apples.  For streusel, chop vanilla wafers and almonds using Food Chopper.  In Classic Batter Bowl, combine vanilla wafers, almonds, oats, brown sugar, flour, and ground ginger.  Place butter in Small Micro-Cooker; microwave on HIGH 12-15 minutes or until apples are tender; turning dish after 6 minutes.  Serve warm with ice cream or whipped topping, if desired.

SPICED APPLE GINGERBREAD FLANS
1 pkg. (14.5 oz.) gingerbread cake mix (plus ingredients to make gingerbread)
1/3 cup apple juice

3 medium Granny Smith apples




1 tablespoon cornstarch

1/3 cup packed brown sugar





2 tablespoons butter or margarine

½ tsp. Kirintje Cinnamon (Pchef product)



1 quart frozen vanilla yogurt, divided

¼ tsp. ground ginger

Preheat oven to 350°F.  Using Parchement Paper, place a circle of paper in bottom of each Flan Pan. Generously spray two Flan Pans with vegetable oil using Kitchen Spritzer.  Prepare gingerbread mix in Classic Batter Bowl according to package directions.  Divide batter between two pans.  Bake 14-16 minutes or until cake tester inserted in thickest area comes out clean.  Remove to Nonstick Cooling Rack; cool in pans 10 minutes.  Loosen gingerbread from edge of pans and turn out onto cooling rack.   Peel, core and slice apples with Apple Peeler/Corer/Slicer; cut slices crosswise in half.  Combine sugar, cinnamon and ginger, set aside.  Whisk apple juice with cornstarch using Stainless Steel Whisk.  Melt butter over medium heat in Generation 11 Stir-Fry Skillet or 12” Family Skillet.  Add apples; stir–fry 2 minutes.  Stir in sugar mixture and stir-fry an additional 2 minutes.  Stir in apple juice mixture; bring to a boil.  Boil 1 minute, stirring constantly, until sauce is thickened.  For each flan, using Ice Cream Dipper, scoop half of the frozen yogurt into gingerbread forming a single layer.  Spoon half of the warm spiced apples over frozen yogurt.  Cut into wedges using Slice ‘N Serve; serve immediately.

Apple Cranberry Popover Puff

Popover Puff

3
tablespoons butter or margarine, divided

1
cup milk

6
eggs

1
cup all-purpose flour

½ 
teaspoon salt

Apple Filling

1
orange

½ 
cup dried cranberries or raisins

1
package (3 ounces) vanilla cook and serve pudding mix (not instant)

1
teaspoon Pantry Korintje Cinnamon
4
firm, red baking apples such as Jonathan 

¼ 
cup sliced almonds, toasted 


Powdered sugar

Vanilla ice cream or thawed, frozen whipped topping (optional)

1.
Preheat oven to 450ºF. For puff, place butter in Small Micro-Cooker®; microwave, covered, on HIGH 30 seconds or until melted. Measure 1 tablespoon of the butter into bottom of Deep Dish Baker; brush over bottom only using Pastry Brush. In Classic Batter Bowl, combine milk, eggs and remaining butter using Stainless Steel Whisk. In Small Batter Bowl, stir together flour and salt. Add flour mixture to egg mixture; whisk 1 minute or until smooth. Pour batter into baker. Bake 20 minutes. Reduce oven temperature to 350ºF; continue baking 10-15 minutes or until puffed and golden brown. 

2.
Meanwhile, prepare apple filling. Using Lemon/Zester Scorer, zest orange to measure 1 tablespoon zest. Juice orange using Juicer; add enough water to juice to measure 1 cup. In Large Micro-Cooker®, combine orange zest, orange juice, cranberries, pudding mix and cinnamon; mix well using Mix 'N Scraper®. Using Apple Peeler/Corer/Slicer, core and slice apples, leaving peel on. Cut apples in half crosswise and separate slices into pudding mixture. Microwave, covered, on HIGH 4 minutes; stir gently. Continue microwaving 4-5 minutes or until glaze is thickened and clear; stir gently to evenly coat apples with glaze.

3.
Remove puff from oven to Cooling Rack; let stand 3 minutes or until puff begins to fall, forming a shell. If necessary, use Paring Knife to cut around sides of puff to loosen from baker. 

4.
Spoon filling into center of puff. Sprinkle toasted almonds around edges of filling. Sprinkle entire puff with powdered sugar using Flour/Sugar Shaker. Cut and serve using Slice ‘N Serve®. If desired, serve with ice cream or whipped topping. 

Yield: 12 servings 













