‘3rd Place

TOFFEE CARAMEL
APPLE SURPRISE
FILLING
' 8 Granny Smith apples, peeled and
~cored o
2 tablespoons lemon juice
% cup sugar |
% cup whole-wheat flour
2 teaspoons pumpkin pie spice
dash of salt |
| 1 jar caramel sauce
1 bag crushed toffee candies (about
1% cups)

1 cup mini semi-sweet chocolate pieces

TOPPING
2 cups brown sugar
1 cup whole-wheat flour
2 cups instant oatmeal
1 cup softened butter
¢ Toss apples with lemon juice to
>revent browning. Place in foil-lined
sreased Dutch oven.
BMix together sugar, flour, pumpkin
Yie spice, and salt. Add to apples and
0ss to coat thoroughly. Pour caramel
auce over apples and sprinkle with tof-
ee candies and mini chocolate chips.
HFor topping, mix together the brown
ugar, flour, and oatmeal. Add the but-
er and cut with two knives into coarse
rumbs. Pour over apple filling,
:Place cover on Dutch oven. Bake with
[2-14 coals on bottom and 16-18 coals
>n top for one hour. '
BEnjoy as is or with a scoop of French
vanilla ice cream.

Serves: 16.©
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