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IN 5 MINS
rolled crispy
rice apples
Cut apples
into bite-size
pleces, tnen
stick the
pieces with
toothpicks.
Dip them

in honey and
crispy rice
cereal.
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apple chips

meakas 3% e 50 chigs

14 tableapeons sugar (eonfectioners!
or granubsted)
1 Eeaspoan cnaman ar more
fos st
Firsghs g greapnd gloves
Pirch of ratmen
1 large crisp apple, such as Braobinn
of Granmy Smith

Feeheal aven 1o 200 degress, then line
a baking sfieed with parchment paper.
Have vour hedaer stir tagether thie dry
ingredients in a small bawd, then speinkle
half the mixture arto the Baking seet
Cut the appde inke slices s thin as
pasgilia, up te Yefnch. [Vou dontt need to
p=sl o care it 1he seeds will just fall off)
If you have a mandalice, cut the apa
wertically inta rouncls, If yau'te wing a
knifie, it may bip pasior g hale e up;!e
Penglivaiiie, thea pat the halves oot side
den and make haff-macashaped slioas,
Yeur child can then arrange the
slices on the hak=im theet in ene layar.
5Fl"'=!'l|':|l!‘ 1hi Famaitg S alixtuee ayver
the applag, thee bake @ the middle of
tive g Far 1% hours. Rotate the pan
ard bake for arather hour, ar el tha
apples are crispo {1 yours aren's geiting
erisp onaneghy by urning aff the bear
and lraving them in the sven overnight.}
Ladtaps U chips with a spatels, then
teal {or 10 minutes kefore remaving
them frem the parchiment. They'll keep in
an alrtight contalrer far ugp 1o e wosk,

fun fact

AR epgle 18 25 percent ab thats why i fleats,

vanilla applesauce

makes 8 [VMerup) servings

# paunids apples
1 wandlla Leaan, halved lengihvise,
ar Y2 teazpoan vanilla patrac
Tuice from 1 Eeman (alouk
2 taliesponas)
Y qupsugarn
Y eup veales

Wéash, peel, and cone the apples. Cut each
apale into quarters; <uwt cach guarter i
kath, Lt pour child pait the apales in 8 pot.
Iritr Lhe Sairss g, scrape the soeds
fecan 1he wanilla bean with the fipaf a
knife, then tass the pod intoo dor acd the
wanilla extractl Stir in the ather ingradi-
ents ancl counr Cook oves low heat,
sfirring eocaionally, until the applog are
salaaeg, about 15 mirates, Bomave theo
vardils bBear ped. IF you prefer a smoother
sauee, mash e apales Hghtiy witha
pasate masher (3ave the ped fanvanilla
SERr—rird 1, Ang i with & paper bowe]
arsd paat il o a fufr ol dugar in a sealed
wontainer. Store inthe refrigeratar) e

Chefimom Dians Farley Otsuka is the
author of The Araramy of & Dish,




