                     Apple Bundles  (cont.)

     Directions:   1.  Preheat oven to 375°.  Peel, core, and slice apples 

                            with Apple Peeler/Corer/Slicer; cut apple in half 

                            crosswise.

     2.  Unroll dough; separate at perforations to form 12 strips. 

          Place 3-4 apple slices at the end of each strip of dough

          and roll up.  Arrange bundles in Deep Dish Baker.

          Brush top of bundles with butter.

3. Mix sugar and cinnamon; sprinkle over bundles.

     Bake 25 – 30 minutes or until golden brown.

          Yield:     12 servings
Nutrients per serving:  Calories 130, Total Fat 2.5g, Saturated Fat .5g, Cholesterol < than 5mg, 

          Carbohydrate 25g, Protein 2g, Sodium 200mg, Fiber less than 1g          

Diabetic exchanges per serving:  1 starch, ½ fruit (1½ carb)
