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Due to more than several requests, here is further information.

The Exemplary curriculum is in 2 large white binders and the big title

is Home Economics Life Skills.  If my information is correct, it was

developed in Cashe School District under the direction of the teachers

at Spring Creek Middle School.

The recipe for Apple Crisp

5 cups sliced tart apples (about 6 apples)

½ c. water

3/4 c. brown sugar

½ c. flour

½ c. oats

3/4 tsp. ground cinnamon

3/4 tsp ground nutmeg

1/3 c. margarine

Topping 3/4 c. flour

½ c. sugar

3 c. margarine

Peel and slice apples.

Preheat oven to 375 degrees.

Place sliced apples and water in microwaveable bowl.  Microwave for 5

min.

Combine brown sugar, oats, 1/2 c. flour, cinnamon, nutmeg.

Add 1/3 c. margarine and cut in.  Mix until well blended.

Grease 9" X 12" pan.  Arrange apple slices in the pan.

Sprinkle sugar and oat mixture over the apples.

Melt 1/3 c. margarine in microwave.

Mix 3/4 c. flour, 1/2 c. sugar. 

Add flour and sugar with the margarine.  Stir until crumbly.

Sprinkle over apples and oat mixture.

Bake about 30 min.

I divided the jobs up and the entire class helped prepare the

ingredients for this recipe.  A single recipe will easily make enough to

feed 12-16 students.

I had the students put the partially cooked apples in 3-4 glass loaf

pans, add the toppings and microwave for 3-4 minutes.  If cooked this

way, the lab can be completed in a 43 min. class period.

I hope this answers all the answers.  If not, let me know.

Just think, it's almost over and time to get together in SL. for our

big conference.  Yeah.  When the other ATE programs look at all the

classes and choices we have at our summer conference, they are amazed

and green with envy.  In my book, Renee is the best in the State Office.

Christine Whitear

FACS

Morgan Middle School

115 E Young Street

Morgan, UT 84050
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Thanks to Liz Evans sharp eyes, your apple crisp will not be floating in

butter.  The last amount in the topping should be 1/3 c. butter, not 3

cups.  I have made the correction on this one.  Sorry.

Apple Crisp

5 cups sliced tart apples (about 6 apples)

½ c. water

3/4 c. brown sugar

½ c. flour

½ c. oats

3/4 tsp. ground cinnamon

3/4 tsp ground nutmeg

1/3 c. margarine

Topping 3/4 c. flour

½ c. sugar

1/3 c. margarine

Peel and slice apples.

Preheat oven to 375 degrees.

Place sliced apples and water in microwaveable bowl.  Microwave for 5

min.

Combine brown sugar, oats, ½ c. flour, cinnamon, nutmeg.

Add 1/3 c. margarine and cut in.  Mix until well blended.

Grease 9" X 12" pan.  Arrange apple slices in the pan.

Sprinkle sugar and oat mixture over the apples.

Melt 1/3 c. margarine in microwave.

Mix 3/4 c. flour, ½ c. sugar. 

Add flour and sugar with the margarine.  Stir until crumbly.

Sprinkle over apples and oat mixture.

Bake about 30 min.

I divided the jobs up and the entire class helped prepare the

ingredients for this recipe.  A single recipe will easily make enough

to

feed 12-16 students.

I had the students put the partially cooked apples in 3-4 glass loaf

pans, add the toppings and microwave for 3-4 minutes.  If cooked this

way, the lab can be completed in a 43 min. class period.

