Judys Oven Apple Pancake
Y_ % cuUp bUtter or hard margarine

Vs CUp brown sugar
Ground Cinnamon - 1ight sprinkle

" T X apples peeled, cored and sliced into 4 inch slices (emm) Thick

- I3 Jlarge €995
l.,_‘ % cup of milk
o o
r ﬁ % aJl purpose {flour

IL—‘ Melt butter in 2nch (X2Cm) pie plate in 425°F (IL0°C) oven.

[ 7 Stir brown sugar into melted butter Sprinkle with Ccinnamon.
Overlap apples in single layer  Cook in oven for /0 mins.

Whilst the apple mix is Cooking, beat €995 with a spoon jn a bowl.
= AJD mitk, salt and Flour  Stir to moisten. Dont try to smooth
L] out small Jumps. Remove the apples from the oven at the end of
 the /Oomins and immediately pour the baiter over the apple mix-

U fure. Return fo the oven and bake for X0 - X5 mins. CuUt

into wedges.  Serves 4 1o 6.

U Then enjoy !/
Lj
I T _— @

Dust with icing sugar before serving with maple syrup.




