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This can be made as a gluten-
free and dairy-free dessert. 
Use oil instead of butter and 
make sure your oats are    
certified gluten-free. 

 

Eat with abandon. 
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____ 
9x13 baking pan  

(deeper the better) 

____ Slicing knife 

____ Paring knife 

____ Nutmeg grinder 

____ Cutting board 

____ Aluminum foil 

____ Measuring cups 

____ Rubber gloves 

Equipment you’ll need 

____ 1/2 peck of apples (about 5-6 
pounds) 

____ 5 cups of thick rolled oats 

____ 1/4 cup flour 

____ 
1/2 piece whole nutmeg 

____ Several pinches of salt 

____ 1/4 cup brown sugar 

____ About 1/2 cup of fat (butter, 

ingredients you’ll need 

 

Yields one 9x13 pan of apple crisp 

 

Yield 
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This is a  

1/2 peck 
of apples. 
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Turn the oven on to 425 degrees 
and wash your apples. 

2 

Cut 1/2 peck of apples. Cut 
each apple into four slices. 

 

 

 

 

 

 

Line up three of the cut sides 
and cut the apples into strips. 

 

 

 

 

 

 

What you’ll need to do 
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Turn the pile sideways and 
cut again. 

 

 

 

 

 

 

 

Cut the fourth slice of ap-
ple in the same manner. 

3 

Put the apples in a mixing 
bowl and sprinkle salt over 
the apples. 

4 
Add 1/4 cup flour over the 
apples. 

5 
Grate 1/2 piece nutmeg over 
the apples. 
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6 
Put on latex gloves and mix 
the apples thoroughly. 

7 
In a different mixing bowl, 
pour in 5 cups of oats 

8 Add 1/4 cup brown sugar. 

9 
Add about 1/2 cup of butter/
Crisco/lard/oil. 

10 

Mix the ingredients fully. 
Make sure all the oats and 
sugar are in contact with the 
fat. 

What you’ll need to do 

11 
Grease a 9X13 pan. 

12 Add apples to the pan. 

13 
Cover the apples with the 
oat mixture. 

14 
Bake the pan in the oven at 
425 degrees for 20 minutes. 

15 

After 20 minutes, check the 
top of the apple crisp. If 
it’s brown enough for your 
liking, slide the pan out of 
the oven and cover the pan 
with foil. This will prevent 
the apple crisp from brown-
ing any further. 
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after Before 



16 

Cut several slits into the top 
of the foil to allow steam to 
vent. This will keep it 
crispy. 

17 

Bake for another 40 minutes. 
Look for slight bubbling and 
steam coming out of the cor-
ners of the pan. 

18 
Take the pan out of the oven 
and let it cool. 

What you’ll need to do 

19 
Refrigerate if you plan to 
eat it after one day. 
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