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 SEQ CHAPTER \h \r 1Microwave Apple Crisp

Makes 4 servings

4 large baking apples



¼ cup flour

4 graham cracker squares


¼ teaspoon cinnamon
½ cup brown sugar




¼ cup margarine
¼ cup rolled oats

1. 

1.
Peel, core and slice apples.  Place in a glass baking dish.
2.
Crush graham crackers with hands.  Combine with brown sugar, oats, flour and cinnamon.
3.
Melt margarine in a glass measuring cup in the microwave for about 15 seconds with a paper towel over the top to prevent splatters.
4.
Add margarine to the crumb mixture and mix well.  Dump over the apples.

5.
Microwave on high 10 minutes or until the apples are tender.  Turn after 6 minutes (if you don’t have a turn table)

6.
Let stand until slightly cooled.

Lab Evaluation:

1. What is half of ¾ cup?
2. A microwave is attracted to ___________________, ___________________, and ______________________.
3. How many tablespoons are in 1/8 of a cup?

4. What is the most important step of a recipe?

5. What temperature should poultry be cooked to?

