APPLE-CHEDDAR CRISPS

* 4 Fuji Granny Smith, Gala or other firm, dense apples
* 4 oz Cabot Sharp Cheddar
* King Arthur Unbleached All-Purpose Flour

PREHEAT oven to 200°F.

WASH apples and slice into paper-thin (1/16 inch) rounds with mandoline or slicer.

SLICE cheddar thinly with cheese slicer.

PLACE cheddar slice on apple slice, coat one side of second apple slice with flour and lay on top of
cheese, flour side down. Press down on edges to seal and to encase cheese.

5. BAKE on nonstick baking sheet for one hour| turn slices over and bake for approximately one hour
more or until crisp. Let cool completely.
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ADDITIONAL INFORMATION

4 Fuji Granny Smith, Gala or other firm, dense apples, 4 oz Cabot

Ingredients Sharp Cheddar, King Arthur Unbleached All-Purpose Flour
Course Starters
Cuisine American

Serving Size 4


https://ginsbergs.com/ingredients/4-fuji-granny-smith-gala-or-other-firm-dense-apples/
https://ginsbergs.com/ingredients/4-oz-cabot-sharp-cheddar/
https://ginsbergs.com/ingredients/4-oz-cabot-sharp-cheddar/
https://ginsbergs.com/ingredients/king-arthur-unbleached-all-purpose-flour/
https://ginsbergs.com/course/starters/
https://ginsbergs.com/cuisine/american/

