FApple Crisp

Toppms:
cup oats, quick or old-
fashioned, uncooked

Y4 cup brown sugar, firm-
ly packed

Y4 tsp. ground cinnamon

Y4 cup (¥2stick) mar-
garine, melted

Filling:

¥4 cup brown sugar, firm-
ly packed

2  Tbsps. flour

Ya cup water

Y2 tsp. ground cinnamon

6 cups apples, pears or
peaches, peeled and
sliced

Prepare the topping first.
Combine oals with brown
sugar and cinnamon; add
melted margarine and mix
well. Set aside.

For filling, combine brown
sugar with flour and cinna-
mon. Stir in water. Add
fruit, tossing to coat.

Spoon mixture into an 8-
inch square glass baking
dish. Top with reserved oat
mixture. Bake at 350° for 40-
45 minutes or until fruit is
tender.

Microwave Directions:
Prepare fruit filling as
directed. Microcook at high
for 6 minutes, stirring once.
Top with the oat mixture.
Microcook at high for 3-6
minutes or until tender.

Serve warm or at room tem-
perature with vanilla ice
cream, yogurt or whipped

topping. M
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