
Main ingredients:
  • 6 cups Apples-peeled and cut up into small chunks 3/4” x 3/4”
        - I like to use wolf River reds, granny Smith, or Macintosh.
           Anything with a little bit of sourness to them will work!

  • 3/4 cup sugar
  • 3/4 teaspoon cinnamon
  • 1/2 cup flour

Step one: Mix all ingredients together and place in a 9“ x 13” 
baking dish (You can also use TWO 8” x 8” baking Dishes).

Topping ingredients:
  • 1 cup brown sugar
  • 1 1/2 cup oatmeal
  • 1 cup flour
  • 3/4 cup softened butter

Step TWO: Mix and press topping ingredients on top of apple mixture.
Step THREE: Bake 350 degrees or until top is light brown 
        - Bake time is about 35 to 40 minutes. If using two  8 x 8
           pans, it’s more like 30 minutes depending on the oven. 
Step FOUR: Enjoy! Repeat.
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