
  

  

 1 pkg soft oatmeal cookies 
 1 can apple pie filling 
 Caramel ice cream topping 
 Ice cream of choice 

1. Line bottom of Large Shallow Vent ‘N 
Serve with cookies to form a crust. 
Crumble remaining cookies with Power 
Chef or Quick Chef. 
2. Open the can of pie filling with Tupperware’s Can Opener. Spoon pie 
filling over "crust”, drizzle desired amount of caramel topping over 
apples then top with crumbled cookies. 
3. Microwave 3-5 min or until hot. 
4. Serve with ice cream and more caramel topping. 
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Print on Card Stock. Cut along lines 


