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STEPS INGREDIENTS PROCEDURES

1
4 apples

apple slicer/ corer

cake pan

cooking spray

4 teaspoon lemon juice

1/2 teaspoon vanilla

mixing bowl

mixing spoon

measuring spoons

Cut apples in slices using apple 
slicer/corer.

Spray cake pan with cooking spray.

In a mixing bowl, combine 
apples, lemon juice and vanilla.

Layer apples in a prepared pan.



STEPS INGREDIENTS PROCEDURES

2
1 cup rolled oats

1 cup brown sugar

1 stick butter

1/2 teaspoon cinnamon

square cake pan (8”x8”)

pastry blender

timer

PREHEAT OVEN 375 °

Combine oatmeal, brown sugar & 
cinnamon in a bowl. Using a pastry 

blender,cut butter into oatmeal 
mixture until it resembles crumbs.

Sprinkle oatmeal mixture  over 
layered apples in a cake pan.

Bake 375 degrees for 45 minutes or 
until the topping looks crunchy apples 
are tender.

Serve with vanilla ice cream or 
whipped cream.
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