" SHOPPINGLIST
Sautéed Maple Apples
@ Unsalted Butter
@ Granny Smith Apples
@ Ground Cinnamon

@ Maple Syrup
)
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First, check off the items
you already have at home.
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VEGETARIAN TIME

YES Under 30 min.
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Grj—l_l—l_( YOU WILL NEED

2 tablespoons unsalted butter

4 granny smith or other tart apples,
cored and diced

%2 teaspoon ground cinnamon

I tablespoon maple syrup

P

SERVES
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ATTENTION KIDS: Always cook with a grownup!

These apples are great served alone, or as a topping for pancakes or yogurt.

STEP 1: Melt the butter in a medium skillet over high
heat until it begins to foam. Add the apples and the

ground cinnamon and stir to coat with the butter.
Lower the heat and cook until the apples are tender,
for about |5 minutes. Drizzle with the maple syrup
and cook for about one minute longer. Serve warm or

at room temperature.

DIRECTIONS
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