Apple Crisp

2 large apples (or 3 medium)

1/8 tsp. nutmeg

1/2 c. oatmeal



1/2 tsp. cinnamon

1/4 c. flour




1/4 c. margarine

1/2 c. brown sugar


1 tsp. lemon juice

1. Core, peel and slice the apples into thin wedges.  Place the apples in the ROUND glass dish.

2. In a medium mixing bowl, combine together oatmeal, flour, brown sugar, nutmeg, cinnamon, butter and lemon juice.

3. Using a pastry blender, cut the margarine into the dry ingredients until the mixture is crumbly.  

4. Evenly sprinkle this mixture over the apples.  

5. Microwave on high for 10 to 15 minutes.  

6. Remove from microwave, USING HOT PADS.  

7. Allow 5 minutes for STANDING TIME.

8. Serve and enjoy eating.    

Evaluation

1.  Circle the types of containers that are microwave safe:


Glass Pan




Spatula


Square Metal Pan



Paper Bag


Glass Liquid Measuring Cup


Paper Towel


Metal Dry measuring Cup


Tin Foil

2.  Which one is better for microwave cooking? (Circle One)


Square Pan

 Round Pan


Explain Why: 


3.  If you increase the amount of food you are micro waving, what two things must you also increase?


1.  ______________________________


2.  ______________________________

4.  If you are going to cover a food with saran wrap while it is cooking in the microwave, what do you need to remember to do?

5.  Is it a good idea to microwave an egg that is still in its shell?  Why or why not?

Evaluation-ANSWER KEY
1.  Circle the types of containers that are microwave safe:


Glass Pan




Spatula


Square Metal Pan



Paper Bag

Glass Liquid Measuring Cup

Paper Towel

Metal Dry measuring Cup


Tin Foil

2.  Which one is better for microwave cooking? (Circle One)


Square Pan

 Round Pan

Explain Why:  Because it allows for more even baking


3.  If you increase the amount of food you are micro waving, what two things must you also increase?


1.  ____Time__________________________


2.  ____Size of the dish__________________________

4.  If you are going to cover a food with saran wrap while it is cooking in the microwave, what do you need to remember to do?


Cut a slit in the top to allow the steam to escape

5.  Is it a good idea to microwave an egg that is still in its shell?  Why or why not?

NO!  It will explode!  The egg inside will cook and expand, blowing the whole thing to smithereens!  

