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Makes: 2 Cups
Prep time: 10
min utes
Cooking time: 2
hours
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1. Wash hands with soap and waler.

2. Rinse apples and cut crosswise into
th:n slices. Cut out the core if desired.

3. A.range slices in a single layer on baking sheets. Sprinkle li9hfly with
cinnamon if desired.

4. Bake at 200 degrees for about t hour. Turn slices over. Continue
baking until dry with no moisture in the center, t hour or more
depending on thickness.

5. Remove from oven and cool. Store in an air-tight container for up to
a year.

Recipe adapted frofi Nutrition Matters.

Notes
Total baking time will depend on the thickness of the apple slices
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This materlal was funded by USDA's Supplemental Nutrition Asslstance Program (SNAP). SNAP
provides nutrit;on assistance to people with low income. SNAP can help you buy nutritious
foods for a better diet. To find out more, contact Oregon SafeNet at 211. USDA is an equal
opportunily provider and employer 2017 Oregon State University Extension Service offers
educational programs. activities, and materials without discrimination based on age, color,
disability, gender identity or expression, genetic information, marital slatus, national origin,
race, religion, sex, sexual orientation/ or veteran's status, oregon state university Extension

Service is an Equal Opportunity Employer.
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lngredients
2 large apples

cinnamon (optional)

Directions
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