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Easy Apple Crisp

This is my absolute FAVORITE pia recipe.
It's the reason | started this blog! A buttery
crust filled with sweet apples and a crunchy
sweel crumble on top. It's the perfect WOW

dessert, especially with ice cream!

4.6 from 2 volek

Prep Time Cook Time
30 roinuiben 20 e
™ Print Recipe
Total Time
1 e
Yield Serving Size
7] marvirgs i sy
INGREDIENTS

FOR THE PIE:
« B-7 Granny Smith apples about 3 pounds
1/4 cup sugar
1 teaspoon ground cinnamon

Fﬂl THE CRUMB:
213 cup sugar
1112 cups Mour
« 14 (easpoon salt
« 12 tablespoons unsalted butter slightly soltened

INSTRUCTIONS

1, Preheat oven to 350°F, Spray a 9x13-inch pan with nonstick cooking
spray,
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add a pinch

Slow Cooker Minestrone Soup

Slow Cooker Minestrone Soup Recipe - Loaded with seasonal
vegetables, this minestrone soup is made even easier in this
slow cooker recipe! A definite family favorite!
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ﬁ Print Recipe

ﬁ Prep Time ——=7 Cook Time Total Time
10 mins S 4 prs 4 hrs 10 mins

Servings: Course Calories:

8 Main Course, Soup 181kcal

Serving Size Cuisine Author:

250 American Robyn Stona

Ingredients
# 2 cups carrols |, sliced or 1 (15-
gunce) can carrots, drained

+ 2 cups sliced celery

« ¢ cups green beans , ends
trimmed and cut inta 1/2-inch

SkinnyMs.

Low-Carb Turkey Club
Lettuce Cups

Reclpe desoription, Denec ullemcorpes nubla non
mmtus auctor fringllla. Curabitur Blandil tempus
podttitor. Bonec ullamcorper nulla nom metus
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Cook Time

30 v ol s

Tokal Time

20 Avimules

Prap Time

20 minutes () BAVERECIPE

Sarving Sloe I club cups

Course MWain Course = Prin Recipe

Yinld 12 fareings

Cuizine American

Ingredients

« 14 punces giound turloy

blink

Up to 39% off

« 1/ 1easpoon Kosher salt
« 1/d tpaspoon ground black peppor

Limdied-tirme aller

« G legves of hibb leftuce (or another largs
leal variety of lefiuce)
o Jalicesuikey bocan, diced and cooked

# | roma tomale, dicad small SHOP HOW %
« Jlablespoond red onion, diced small

« 1% cup fat-free shredded cheddar cheese

« & lablespoons clean aating mayonnaiss

| leaspoon lBman julce

S Custemnry

Instructions

1. Ceook thes ground turkey ina large skillot am med lum hant. Broak up the turkay as it
cotks Into small pleces, seasan with sall and peppa

£ Place the lattuce leavos on s flol surface. Fill aach with abaiut 3 tablespoons al tha
cooked ground lllihny. Tap sach with the bacan, tomata, aniorn, and chssse,

1. Ina small bowl, caribing tha inayonname and lamon juice. Ofhzzle avar lttuca
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