- f TNGREDTENTS:

- 2 apptes. Thinty sticed
2 Tsp. grawmuballed
SUGAX
1/2 T8p. cinnaman
DIRECTIONS. R

" TOR OVED g, Y |

1. Preheal 8ven Tg 200°. Tn a targe bawt, Toss apples with sugar and

2. Place a melal rack inside a rimmed baking sheel. Lay apples

* | stices on Top of rack, spacing Them s8 Thal. ng appes svertap.

|| 3 bake for 29 3 howrs. ftipping apples hatfisay Threugh, wiith

| apples dried sul bul sttt pliable. :Apples wilt conlivure 19 crisp

" while ceoling::

g FOR ATR FRYER

% 1 Ina targe bawt 19ss apples with cinnamen and suwgar. s

). Werking in balches. ptace apples in a singte taver in baskel of air B%

fryer ssome gvertap is ekaw:. s

3. Rake all 330° for abaul 12 minules. flipping every ¢ minules.
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Beaches Parks and Recreation Division
San Clemente Community Center - 100 N Calle Seville - (949)361-8264
San Clemente Aquatic Center - 987 Avenida Vista Hermosa - (949)429 -8797
Ole Hanson Beach Club - 105 Avenida Pico - (949)431-2959

www.san-clemente.org/recreation





