Serves 6« Serving size: 1 piece

Rustic

APPLE TART

1 refngeratied pe crust

1larga Granny Smith apple, peeled and cored
Y loman, juced using Zest ‘N Press® Gadget
1 tsp. Cirnamon-Virila Seasoning

% cup grarudsted sugar

2thep. al-purpose flour

1. Prehoat oven to 425° Fi218° C.

2. On Sicane Wory lat, rol out pie dough nto an ablong cicle. Lit
Mat and kay oo cockde shoot.

4. Set Mandoine round knob to 42, trianguar knch 10 Yock” and select the
straight v-shapad blade nsert. Secure apgie 10 food guider and sice.

4. Cutt apple =hoo crckes n haif and place in a medhm bowd. Add
remaining ingrodients o bow! and tozs to combine.

6. Tap pie crust wih thin, even kper of apple macture and fold up outer
edes of cnust

6. Baka 20-26 mirutes, utl apples e fender and crust & goiden brown.

Serve warm ar at room temperature.

Crobistirdt (mg Catchydra:
€0 Vitarmin A 0% Vi C.

“Apple Samoas

3 Granny Smith apples
1 cup caramel topping
1 cup coconut flakes
1/2 cup semisweet chocolate chips

3 tbsp butter

Slice apples into 1/4" thick slices using the Mandoline. Set aside.

In a medium bowl, add caramel and coconut flakes. Stir to combine.
Spoon mixture onto each apple slice.

Combine chocolate chips and butter in Micro Pitcher, Vent N Serve
or Stack Cooker Casserole. Microwave in 30 second intervals, stirring
in between, until fully melted Drizzle over apple slices and serve.

‘ Your Tupperware Connection:
v ) \’

“e

% cup milk

1 (3.4 oz.) pkg. instant French vanilla pudding

1 (8 oz.) cool whip

4 green apples, coarsely chopped

4 reg sized Snickers candy bars, coarsely chopped
% cup caramel ice cream topping

DIRECTIONS

1. Add the milk and pudding in the All In One Shaker Large, insert
the blender wheel, cover and shake well to blend.

2. Pour mixture into a serving bowl, fold in cool whip, then apples
and snickers.

3. Drizzle caramel sauce over apple snickers mixture.
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