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What’s Cooking in 4-H?  
Easy walking tacos, pasta puttanesca, crockpot breakfast strata, and applesauce cake were just some of 

the many tasty treats prepared by 4-H’ers at this year’s Wyoming County 4-H Produced in NY State Food Contest 

held on Saturday, October 27, 2018 at the Wyoming County Agriculture & Business Center in Warsaw. 

 In an effort to learn about nutrition and practice food presentation skills, 4-H members presented silent 

food demonstrations, promoting items from the Empire State.  The major ingredient of the recipe featured a 

product grown or produced in New York State – such as fruits, vegetables, dairy, maple or meat.  With agriculture 

being up-most important to the economy of not only Wyoming County, but New York State, the food contest 

allows an opportunity to promote the use and consumption of agriculture products either grown or produced in 

New York State!  Participants were also encouraged to consider the U.S. Dietary Guidelines when selecting their 

recipes. 

 During the silent demonstrations, in which contestants were allowed 50 minutes, 4-H’ers were judged on 

organization, neatness, proper use of equipment and manner of preparing the food.  The finished product was 

also judged on nutritional value, appearance, and taste! 

 Seventeen junior members (8-12 years) and five senior members (13-19 years) participated in this year’s 

contest.  Junior members included Abigail Paddock of Perry; Gavin and Colton Auger of Scottsville; Elliana Wolcott of 

Wyoming; Ava and Ezra Conklin of Castile; Cyrus Olin of Castile; Owen Norton of Gainesville; Katelyn and Mya Hardie 

of Wyoming; Emily and Mary Harwood of Leicester; Bethany and Titus Skillman of Arcade; Izabelle Carmichael of 

Silver Springs; and Ashley and Meghan Youngers of North Java.  Senior members included Macy Boss of Dalton; 

Madelynn Olin of Castile; Megan Minkel of Attica; Rachael Paddock of Perry; and Alexa Wolcott of Wyoming. 

 Congratulations to junior winners Ashley Youngers with her Pumpkin Muffins in the 8 & 9-year-old 

category and Mya Hardie in the 10, 11, & 12-year-old category with her Spiced Pumpkin Cake with Eggnog 

Frosting.  For the senior division (13 years old and up), this year’s first place winner was Megan Minkel with her 

White Chicken Chili. 

This year’s participants will be invited to prepare their recipes at the Produced in New York State Foods 

Presentation at the 2019 New York State Fair in Syracuse! 

 Judges for the contest were Donna Almeter, Strykersville; Joan Sage, Perry;  and Amy DeMario, Holland; 

who judged the demonstration portion, and Laurie Bark; Perry; LuAnne Meyer, Perry; and Sarah Carlson, 

Wyoming; who were the tasting judges. 

 We hope you enjoy the recipes contained within this booklet from all of this year’s Food Contest 

participants! 

Building Strong and Vibrant New York Communities 
Cornell Cooperative Extension is an employer and educator recognized for valuing AA/EEO, Protected Veterans, and Individuals with Disabilities and  

provides equal program and employment opportunities 

4-H Youth Development 
36 Center Street, Suite B 
Warsaw, New York  14569 
t. 585-786-2251 
f. 585-786-5148 
 
http://cce.cornell.edu/wyoming 
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Apple and Cinnamon Yogurt Parfait 
 

Prepared by Mary Harwood 
 

 

INGREDIENTS:  
1 medium apple, cored and diced  
1 cup plain low fat yogurt 
2 tablespoons maple syrup 
1 teaspoon vanilla extract 
granola crumbles 
unsweetened applesauce 
ground cinnamon 
 
INSTRUCTIONS: 

1. Cut apple into bite sized, diced pieces. 

2. In a small bowl, mix the maple syrup and 
vanilla extract into the yogurt. 

3. Spoon a layer of granola into the bottom of two jars.  Spoon a layer of the 
mixture on top of the granola. Top each with a spoonful of applesauce, a 
sprinkling of cinnamon, and a spoonful of diced apple.    

4. Repeat layering until all the ingredients have been used or the jars are full. 

5. Chill for 20 minutes, or serve immediately.  
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Cream Cheese Apple Dip 

 
Prepared by Owen Norton 
 

 
1 brick (8oz) softened cream cheese 
1/3 cup brown sugar 
1Tbsp. vanilla 
Apples for dipping 
 
1. Stir cream cheese until it is smooth.  
2. Add brown sugar and vanilla. Stir until the lumps are gone and it is evenly 
combined. 
3. Slice apples and serve with dip.  

 

 

 Pumpkin Pie Dip 
 

       Prepared by Colton Auger 
 
 
 
1, 15 oz. can pumpkin puree 
1, 8 oz. container of cool whip, thawed 
1 pkg. 1.5 oz. vanilla instant pudding mix 
1 tsp. pumpkin pie spice 
 
Cream together all ingredients with an 
electric mixer until well combined and fluffy.   
 
Chill in the fridge until ready to serve.   
 
Serve with vanilla wafers, cookies, or 
graham crackers.   
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Crispy Whole Wheat-Maple Crackers 
 

       Prepared by Elliana Wolcott 
 

 

1 1/2 cups all-purpose flour, plus more for dusting 
1 cup whole wheat flour 
1/4 cup maple sugar, plus more for sprinkling  
1 teaspoon salt 
1 stick unsalted butter, cold; cut into 1/2-inch pieces 
1/3 cup water 
1/4 cup pure maple syrup, plus more for brushing 

In a food processor, combine both flours with the 1/4 cup of maple sugar and the 
salt and pulse to mix. Scatter the butter on top and pulse until a coarse meal 
forms. Add the water and 1/4 cup of maple syrup and pulse until the dough comes 
together when you pinch it. Scrape out onto a work surface and press together. 
Divide the dough into 4 equal pieces and shape into disks; wrap in plastic and 
refrigerate until well-chilled, about 1 hour. 

Preheat the oven to 400° and line 2 baking sheets with parchment paper. On a 
floured work surface, dust 1 disk of dough with flour. Roll out the dough to a 12-
inch round and transfer it to a prepared baking sheet or cut with cookie cutters. 
Repeat with 3 more disk of dough. Brush the rounds with maple syrup and 
sprinkle with maple sugar. 

Bake the crackers for about 18 minutes, until crisp; shift the baking sheets from top 
to bottom and front to back halfway through. Transfer the crackers to racks to cool 
completely.   Serve with Maple Greek Yogurt Dip. 

 
Maple Greek Yogurt Dip 

 
 1 ¼ cup Plain non-fat Greek yogurt 
 ¼ cup pure maple syrup, dark or amber 
 ¼ teaspoon almond extract  

  
 Combine yogurt, maple and almond extract in a bowl. Whisk to combine. 
 Serve immediately or chill up to 1 day ahead. 

 

https://www.littlehillmaple.com/product/dark-pure-vermont-maple-syrup-1-quart/
https://www.littlehillmaple.com/product/dark-pure-vermont-maple-syrup-1-quart/
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Pumpkin Maple Corn Muffins 
 

        Prepared by Gavin Auger 
 
 
 
1 cup yellow cornmeal 
1 cup flour 
½ tsp. salt 
2 tsp. baking powder 
1 tsp. baking soda 
6 Tbsp. unsalted butter 
½ cup firmly packed brown sugar 
½ cup canned pumpkin 
2 eggs, lightly beaten 
½ cup milk 
½ cup pure maple syrup 
 
Preheat oven to 350 degrees.  In a large bowl, combine cornmeal, flour, salt, 
baking powder and soda.  In another bowl, cream together the butter and brown 
sugar.  Add the pumpkin and eggs.  Then mix in the milk and maple syrup, 
beating well.  Make a well in the center of the dry ingredients and pour the 
pumpkin mixture in, stirring until just combined.  Fill oiled muffin tins ¾ full with 
batter.  Bake for 25 minutes. 
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Pumpkin Muffins 
 

Prepared by Ashley Youngers 
 

 
Ingredients: 
1 ¾ cups flour 
1 cup sugar 
½ cup brown sugar 
1 tsp. baking soda 
½ tsp. salt 
2 tsp. cinnamon 
¼ tsp. cloves 
¼ tsp. nutmeg  
2 eggs 
1 15 oz. can pure pumpkin puree 
½ cup applesauce 
1 tsp. vanilla extract 
 
Directions: 

1. Preheat oven to 375℉ and place 12 paper liners into each well of your 
standard size muffin baking pan. 

2. Measure out the flour, sugars, baking soda, salt, and spices in a medium 
bowl and whisk together. Set aside. 

3. In another bowl, whisk together the eggs, pumpkin puree, applesauce, and 
vanilla extract. 

4. Pour the wet ingredients into the dry ingredients and stir together. 
5. Using a cookie scoop, evenly distribute the batter into each well.They will be 

nearly full. 
6. Bake your muffins for 20-22 minutes or until a toothpick inserted into the 

center comes out clean. 
7. Enjoy! 

 
Yield:  12 
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Morning Maple Muffins 
 

       Prepared by Titus Skillman 
  
2 cups flour 
1/2 cup packed brown sugar 
2 tsp. baking powder 
1/2 tsp. salt 
3/4 cup milk 
1/2 cup butter, melted 
1/2 cup maple syrup 
1/4 cup sour cream 
1 egg 
1/2 tsp. vanilla extract 
 
Topping: 
3 Tbsp. flour 
3 Tbsp. sugar 
2 Tbsp. chopped nuts (any kind) 
1/2 tsp. ground cinnamon 
2 Tbsp. cold butter 
  
In a large bowl, combine, the flour, brown sugar, baking powder, and salt. In 
another bowl, combine the milk, melted butter, syrup, sour cream, egg, and 
vanilla. Stir into dry ingredients just until moistened. Fill greased muffin tins about 
3/4 full. For topping, combine flower, sugar, nuts, and cinnamon. Cut in butter until 
crumbly. Sprinkle over batter. Bake at 400 degrees for 16-20 minutes or until 
muffins test done. Cool before removing from pan.  
 
Makes 12 muffins 
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Egg Casserole 
 

       Prepared by Bethany Skillman 
 
 
Ingredients: 

 
6 eggs 
1 cup whole milk 
2 tablespoons butter, melted 
1/2 teaspoon salt 
1/4 teaspoon pepper 
1/4 cup chopped green peppers 
5 bacon strips, cooked and crumbled 
1 cup shredded cheddar cheese 
 
In a large bowl, whisk eggs, milk, butter, salt, 
and pepper until blended. Pour into a greased 
11x7 baking dish. Sprinkle with peppers, 
bacon, and cheese. Bake at 350 degrees for 
25-30 minutes, or until a knife inserted in the 
center comes out clean.  
 
Serves 4-6 
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 Crockpot Breakfast Strata 
 

       Prepared by Ava Conklin 
 
12 eggs 
1 cup milk 
1/2 tsp. dry mustard  
Salt and pepper to taste  
32 oz. shredded frozen hash browns  
1 pound cooked sausage  
1/2 cup diced onion 
1 pound shredded cheddar cheese 
 
1) Mix first 4 ingredients together.  
2) Layer in crockpot 1/2 potatoes on the bottom  
    1/2 meat, onion, 1/2 cheese and 1/2 the egg   

mixture.  
3) Repeat layers.  
4) Cook on low heat for 10-12 hours.  
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Fresh Fruit Salad 
 

       Prepared by Izabelle Carmichael 
 
 
Fruit: 
1 cup of strawberries, halved 
1 cup of blueberries 
2 bananas sliced 
1/2 cup of grapes, halved 
2 apples, cored and cut in pieces  
 
Dressing:  
1 cup of vanilla yogurt 
3/4 tsp. of lemon juice 
1 tsp. of white sugar or honey 
1/2 tsp. vanilla extract 
 
Directions: 
1. In bowl combine all fruit and stir. 
2. In a small bowl, combine dressing ingredients and mix well. 
3. Put fruit in serving dishes. 
4. Top fruit with dressing. 
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Tacos To Go! 
 

       Prepared by Emily Harwood 

INGREDIENTS: 

For the ground beef mixture:  
• 1 pound lean ground beef  
• 1 cup tomato sauce  
• 1 - 2 teaspoons taco seasoning 

 
For assembling dish:  

• tortilla chips or corn chips 
• shredded lettuce 
• low-fat Monterey jack or cheddar cheese  
• diced tomatoes 
• diced green, red, or orange peppers 
• low-fat sour cream

DIRECTIONS: 
1. In a large skillet over medium heat, add the ground beef and cook, 

breaking up the meat into smaller chunks, until it is cooked through, 
about 5-10 minutes.  Drain off excess fat and return the cooked beef to 
the skillet. 

 
2. Stir in the taco seasoning, cook for about 30 seconds and then add the 

tomato sauce. Turn the heat to low and simmer for about 5 minutes, 
stirring occasionally. 

 
3. Place a handful of tortillas or corn chips in a bowl shaped dish or 

disposable container for on the go eating.  Break them up if desired for 
smaller bites. 

 
4. Fill each bowl with the beef mixture and garnish with your preferred 

toppings and Enjoy! 
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English Muffin Pizzas 
 

       Prepared by Ezra Conklin 
 

Ingredients: 
 
6 English muffins, sliced 
8 ounces pizza sauce 
12 ounces mozzarella cheese  
Pepperoni 
Other toppings to preferences such as 
onions, mushrooms, olives 
 
Directions: 
 
Place muffins on sheet pan. 
Spread sauce on muffins. 
Sprinkle with cheese and put on desired toppings.    
Place in 450 degree oven for 10 minutes or until cheese is melted and they 
are hot and bubbly. 
Enjoy! 
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Ham and Cheese Noodle Bake 
 

       Prepared by Meghan Youngers 
 
Ingredients: 
8 oz. noodles 
¼ cup onion, chopped 
¼ cup green pepper, chopped 
2 tbsp. Butter 
1 can cream of mushroom soup 
1 cup sour cream 
¼ cup milk 
8 oz. chopped ham 
1 ½ cups shredded cheese 
 
Directions: 

1. Cook noodles according to package, drain.  
2. In a large pan, cook pepper and onion in butter until tender. Add ham. 

Blend in soup, sour cream, and milk. Stir in cheese until melted.  
3. Add your noodles and transfer mixture into a casserole pan.  
4. Bake 40 minutes at 350℉. 

 
Yields:  6-8 
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Pasta Puttanesca 
 

       Prepared by Abigail Paddock 
 
 
2-3 Italian dressing marinated chicken breast 
5 cloves of garlic 
2 Tbsp. of olive oil 
1, 2 oz. Tube of anchovy paste 
1, 8 oz. jar of Kalamata olives 
1, 12 oz. jar of marinated artichoke hearts 
1, 3 oz. jar of capers  
2, 15 oz. can of tomatoes 
1-2 red pepper flakes 
2-3 tsp. of basil 
1 box of pasta of your choice 
 

Cook pasta, drain and set aside 
Cut chicken into bite size pieces and sauté. 
Set aside when cooked 
 
Slice garlic and sauté in olive oil until golden 
brown.  Add Anchovy paste and cook for 1-2 
minutes, stirring. 
 
Add olives, tomatoes, artichokes, capers, red pepper and basil.  Cook until 
bubbly. 
 
Add cooked noodles and chicken, and continue to cook until bubbling again 
about 5 minutes. 
 
Serve in pasta bowls top with fresh parmesan cheese and fresh basil. (Optional) 
 
ENJOY! 
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Homemade Broccoli Fettuccine Alfredo 
 

       Prepared by Alexa Wolcott 
 
Fettuccine: 
2 cups flour  
2 eggs  
1 tbsp. water 
First combine flour and eggs together. Add 
a teaspoon of water at a time to the four, 
egg mixture until it starts to bind together. 
Divide the dough into 4 pieces. Send each 
piece through the pasta machine 8 times on 
the first gear then 2 times on all of the rest 
of them and make sure you fold in half each 
time. Then let them dry out for 10 minutes. 
Then send them through the fettuccine pasta cutter. Finally put them in boiling 
salted water, return to a full boil and drain. The noodles must be slightly under 
cooked because they will cook further in the cream.  
 
Alfredo: 
1 cup heavy cream 
1 tbsp. butter  
¾ cup grated parmesan cheese 
1 cup frozen peppers and onions 
1 cup of fresh or frozen broccoli florets 
 
Sauté peppers and onions in butter.  Add ½ cup of cream in the sauté pan. 
Bring to a simmer and reduce by ¼.  Remove from heat. Put drained noodles 
in the pan with the hot cream and butter. Over low heat, toss the noodles with 

two forks until they are well coated 
with the cream. Add the remainder 
of the cream and the cheese and 
toss to mix well. (If the noodles 
seem dry at this point, add a little 
more cream.). Add cooked broccoli. 
Then add salt and pepper to taste.  
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White Chicken Chili 
 

       Prepared by Megan Minkel 
 

Ingredients: 
1 tablespoon olive oil 
½ onion, diced 
½ jalapeño (seeds removed), minced 
1 pound boneless, skinless chicken breasts, cut into 1-inch pieces 
1 garlic clove, minced 
1 teaspoon chili powder 
1 teaspoon ground cumin 
½ teaspoon salt (plus more to taste) 
¼ teaspoon cayenne pepper 
½ cup frozen corn kernels (no need to thaw) 
Two 15-ounce cans white beans (such as Great Northern 
or cannellini), drained and rinsed 
1¾ cups chicken broth, store bought or homemade 
¼ cup heavy cream 
Optional Toppings: chopped cilantro, sour cream, grated Monterey Jack 
cheese, diced avocado, and/or corn tortilla strips 
Directions: 

1. In a medium soup pot, heat the olive oil over medium heat. Add the 
onion and jalapeño and cook, stirring, until the onion has softened, 2 to 
3 minutes. 

2. Add the chicken and cook, stirring occasionally, until it is lightly browned 
on the outside and no longer pink on the inside (add more olive oil if the 
pot starts to dry out), 4 to 5 minutes. 

3. Toss the minced garlic and spices into the pot and turn a few times to 
coat the chicken evenly. Add the corn, beans, and chicken broth and 
bring to a boil. Reduce the heat to low and simmer, about 20 minutes. 

4. Break up some of the beans with the back of a wooden spoon to help 
thicken the chili. Stir in the cream, garnish with the desired toppings, and 
serve! 

This big bowl of this White Chicken Chili is just what you need after a long day!  Serves: 4 

This chili is gluten-free and freezer-friendly. 
This dish is also great with leftover cooked chicken. Just skip step 2 and add the chopped 
cooked chicken with the garlic and spices in step 3. 
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Ma’s Christmas Baguettes 

 
       Prepared by Rachel Paddock 
 
 
1 lb. marinated steak or loin  
1 stick of butter  
2 loaves of baguette bread  
6 cloves of garlic 
2 red onions  
2 cups of mushrooms  
Crumble blue cheese  
I jar blue cheese dressing  
 

1. Roast marinated steak at 350 degrees 
for 20 minutes until medium rare. Let 
cool then cut in thin slices.  

 
2. Slice onion, sauté with ½ stick of butter 

until caramelized.  Sauté mushrooms 
in separate pan. 

 
3. Crush garlic and add with the rest of the melted butter.  
 
4. Slice baguettes, and then brush with garlic.  Toast in broiler until golden. 
 
5. Brush toasted baguettes with blue cheese dressing.  Top with piece of 

steak, caramelized onions, mushrooms and crumbled blue cheese 
 
6. Place in broiler until slightly brown, bubbly.  
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Harvest Time Turkey Loaf 
 

       Prepared by Madelynn Olin 
 
2 pounds ground turkey meat 
2 beaten eggs 
3/4 cup bread crumbs 
1 apple, peeled, cored, coarsely grated 
1/4 cup apple cider/juice 
1/3 cup minced onion 
1/2 cup shredded cheddar cheese 
1/4 cup minced fresh parsley 
1/4 cup ground walnuts 
1/2 tsp ground allspice 
 
Combine all ingredients in a large mixing bowl, mix well. Shape mixture into 7 
inch round loaf. Place loaf in crock pot. Cover and cook on low 5-6 hours. 
Slice turkey loaf and serve. 

 
 

Applesauce Cake 
 

       Prepared by Cyrus Olin 
 
2 ½ cups flour 
2 cups sugar 
1 ½ tsp baking soda 
¼ tsp. baking powder 
1 ½ tsp. salt 
1 tsp. cinnamon 
½ tsp. ground cloves 
½ tsp. allspice 
½ cup vegetable oil 
½ cup water 
1 ½ cups unsweetened applesauce 
2 eggs 
powdered sugar for dusting 
 
Preheat oven to 350 degrees, grease 9x13 baking pan. Combine all 
ingredients and pour into prepared pan when well mixed. Bake 50-60 minutes 
or until baked through. Allow to cool, dust with powdered sugar. 
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Strawberry Cream Puffs 
 

       Prepared by Katelyn Hardie 
 
1 cup all-purpose flour 
1/2 c. milk 
1/3 c. water 
2 teaspoons sugar 
1/2 teaspoon salt 
5 1/2 tablespoons unsalted butter 
4 eggs 
 
Filling: 
2 c. heavy cream 
1/3 c. powdered sugar 
1 teaspoon vanilla extract 
Fresh strawberries, cut into slices 
 
1. In a saucepan, bring the milk, water, sugar, salt and butter to a boil. 
2. Remove from heat and add flour all at once and incorporate mixing  

energetically with a wooden spoon until homogenous. 
3. Return the saucepan over low heat and while stirring cook for 1 minute or 2 

minutes to pull out the moisture from the batter and until it pulls away from 
the sides of the pan.  

4. Transfer batter to a large bowl and allow to cool slightly. Add the eggs one 
at a time, carefully incorporating each into the batter using the wooden 
spoon or even a stand mixer. 

5. Fit a pastry bag with a large 1/2 inch round tip and pipe the dough into       
1-1½ inch circles on a parchment paper lined baking sheet. 

6. Preheat oven to 350 degrees. Bake for 25 to -30 minutes or until browned 
and puffed. 

7. Prick each with a skewer to release steam and allow to cool on a wire rack. 
8. In a large bowl, whip the cream with an electric mixer until it forms stiff 

peaks. Add powdered sugar and vanilla extract and mix to combine. 
9. Split the cream puffs in half and fill them with cream mixture and strawberry 

slices. Dust with powdered sugar and serve. 
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Spiced Pumpkin Cupcakes with Eggnog Frosting 
 

Prepared by Mya Hardie 
 
Ingredients for cupcakes: 
1 3/4 cups all-purpose flour 
1 teaspoon baking powder 
1 teaspoon baking soda 
1/2 teaspoon salt 
1 1/2 teaspoons ground cinnamon 
1 teaspoon pumpkin pie spice 
2/3 cup packed dark brown sugar 
2 large eggs 
1 cup pumpkin puree (canned is best here) 
1/2 cup vegetable oil 
1/3 cup milk 
1 teaspoon vanilla extract 
 
Ingredients for Frosting:  
1 cup (2 sticks) unsalted butter, at room temperature  
1/2 cup eggnog (flavored if desired) 
pinch salt  
1/2 teaspoon vanilla extract  
1/2 teaspoon nutmeg  
5-6 cups confectioners’ sugar 
  
Directions: 
1. Preheat oven to 350°F (177°C). Spray a 12-count muffin pan with non-stick 

spray or line with cupcake liners. Set aside. 
2. Make the cupcakes: In a large bowl, toss the flour, baking powder, baking 

soda, salt, cinnamon, and pumpkin pie spice together until combined. Set 
aside. In a medium bowl, whisk the brown sugar and eggs together until 
combined. Whisk in the pumpkin, oil, milk, and vanilla until combined. Pour 
the wet ingredients into the dry ingredients and stir until just combined. Do 
NOT overmix the batter. 

3. Spoon the batter into the prepared cupcake cups. Fill only about 1/2 - 2/3 
full. If you have extra batter for 1-2 cupcakes, bake a 2nd batch. Bake for 
17-18 minutes or until a toothpick inserted in the center comes out clean. 
Allow to cool completely before frosting. 
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Frosting: 
1. Cream butter until smooth. 
2. Add eggnog, salt, vanilla, nutmeg, and one cup of powdered sugar.  
3. Blend until combined.  
4. Scrape down sides.  
5. Repeat process, adding one cup of 

sugar at a time, until desired 
consistency is achieved.  

6. Store in refrigerator until ready to 
use.  
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Apple Pie 
 

Prepared by Macy Boss 
 
Filling: 
6 cups of sliced apples 
½ cups of sugar 
1 tsp. cinnamon 
 
Crust: 
1 cup of flour 
½ cup of shortening 
4 Tbsp. cold water 
½ tsp. salt 
 
Crumble Topping: 
1 cup of flour 
¾ cup of sugar 
½ cup of soft butter 
 
Directions: 
Cut apples into slices.  Then mix 
them with the cinnamon and sugar.  
Combine all of the crust ingredients 
and then cut a plastic bag in half and put the dough between the bags.  Next, 
roll out the dough and put it in the pie pan.  Add apples to the pan.  To make 
the crumble topping, mix all of the ingredients together.  Spread across the 
apples.  Bake at 400 degrees for 50 minutes. 
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CONGRATULATIONS to all of our 
2018 Wyoming County 4-H Produced in NYS Foods Contest Participants 
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