Thanks for stopping by my Pampered Chef® booth!
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Awesome Apples


8-10 large, tart apples


½ c. to 1 c. sugar to taste


½ c. water


1 t. to 1 ½ t. Korintje cinnamon*


Peel, core and slice apples using the Apple Peeler/Corer/Slicer.  Using Santoku Knife, cut the apples in half crosswise.  Place in Deep Covered Baker, along with remaining ingredients.  Mix well.  Cover baker and microwave on HIGH for 12 minutes.  Stir using the Mix and Chop.  Microwave in 3 minute intervals, stirring between, until apples fall apart and are tender.  If desired, use Mix and Chop to mash apples to applesauce consistency.  Enjoy!





Quick Apple Crisp


5 Granny Smith apples		1 pkg.(9 oz.) yellow cake mix


2 T. sugar			1 T. Korintje cinnamon*


¼ c. butter or margarine, melted	½ c. chopped nuts


Vanilla ice cream or thawed frozen whipped topping (optional)


Preheat oven to 350ºF.  Peel, core and slice apples using Apple Peeler/Corer/Slicer.  Cut apples in half crosswise using Santoku Knife.  Place apples in Deep Covered Baker.  Combine remaining ingredients, except ice cream, in Classic Batter Bowl.  Mix until crumbly using Classic Scraper.  Sprinkle mixture evenly over apples.  Bake 35-40 minutes or until apples are tender.  Serve warm with ice cream or whipped topping, if desired.  


* Ground cinnamon maybe substituted for the Korintje cinnamon.





I would love to help you earn the products used in this recipe and more free!  Call and book your show soon to have the best choice of available dates! 


Jane Phillips


Independent Kitchen Consultant


440-377-0231  � HYPERLINK "http://www.pamperedchef.biz/janezapchef2u" ��www.pamperedchef.biz/janezapchef2u� 





Book a Cooking Show to be held by 10/31/09, and receive a free Stoneware Small Bar Pan or Small Metal Sheet Pan as an extra thank you gift (a $15 value)!








Refer someone interested in starting their own Pampered Chef business and receive $25 in your choice of products after they become qualified!
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