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Apple Cobbler

Ingredients:

Y cup sugar

1 teaspoon cinnamon
vegetable oil spray

4 cups apples, thinly sliced

2 cups Master Mix, reduced fat
1 egg, beaten

¥4 cup 1% milk

Mabkes 12 servings - 13% calories from fat

Instructions:

1. In a small bowl combine sugar and cinnamon, set aside.
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Nutrition Facts

Sernving Size 1 piece
Servings Per Container 12

Amount Per Barving
Calories 140 Calories from Fat 15

% Daily Valug*

Total Fat 2g 3%
Saturated Fat 0g 0%
Trans Fat g

Cholesterol 20mg ]

Sodium 250mg 10%

Total Carbohydrate 28g 9%
Dietary Fiber 1g 4%
Sugars 14g

Protein 3g

Vitamin A 2% = Vitamin C 2%
Caleium 4% = lran 4%

Percent Eﬂi:.l Waluss ars based on a 2,000 zalorie
dizt Your caily values may be higher or lower
deparding on your calicie nesds
Caleries 2,000 2500
Talal Fal Less than By Bdg
Satrxied Fal  Less than  3g X5y
Chaolesberal Less than  20mg my

Sodum Less lhan 2400mg  2400mg
Tatal Carboinedrate Hilg 175g
Diiaslary Fibsar 254 a0y

Calores per gram:
Fat & = Carboydrosbed « Protein 4

2. Prepare a 13x9x2 inch baking dish with vegetable oil spray. Place apples in dish,

sprinkle with sugar and cinnamon.

3. In a medium bowl combine Master Mix, egg and milk in a bowl; mix well.
4. Spoon mixture over fruit. Bake in 400° F oven for 20-25 minutes.

Notes:

* Substitute fresh or canned fruit of your choice in place of the apples.
* Substitute Reduced Fat Bisquick or Jiffy Mix for Master Mix.
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