Apples Will keep for several days In a frult howl.
If Fou buy = lot of apples put most in the bottom
of the fridge.

Apples Tange from very sharp (oooking spples),
through slightly sharp {dusl purpose) to very
sweet eating apples.
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_ 4 sami swaet apples _%g o 3 ruu-d:?hﬂupm'n
"1 tabluspoon sugar flour
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_milk to mix

Mathod
Mix togethar the loppng Ingredknts o s el - best
wall together with & Wooden spoom o slsotrio mixar
Unil the mixhars b oreany. Add stbowt 1 nblespoon of
milk or just snough eo that the mizinme sk drops off
the spoan If given o 1/kls shake of the hand.

Wash tha spples onod quarter sod oore. Slics thinly. Fut
i tha base of an owen-procd dish and sprinkls oo the
sugar and sploe. Top with the spenge mibxinrs.
Bals In oo oven at 190PCGaa & for B0 minmbes or okl
the spongs has risn, s starting to kooms goldan and
in pulling awny from the aldss of e dish.

Barve bk with oustard, fok rednssd oréms Traloh or
diss oTRATN.
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