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Apple Breakfast Bar
	Women Infants and Children ingredients: fresh produce from Farmer’s Market


	Utensils needed:
	Ingredients needed:
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	½ cup
½ cup

1 cup

½ cup

½ tsp.

¼ tsp.

1 ½ tsp.

1 ½ cup

1

1/3 cup

2 Tbs.
	Whole wheat flour

Flour
Raw oats
Brown sugar, firmly packed
Salt
Baking powder 

Apple pie spice 

Golden delicious apples, unpeeled and                            grated
Egg
Light corn syrup
Vegetable oil

	Step 1

Step 2

Step 3

Step 4

Step 5
Step 6
	Combine flours, oats, brown sugar, salt, soda and spice, in medium mixing bowl.
Add remaining ingredients, mixing until thoroughly combined.  
Spread evenly in 9 X 9 X 2 inch baking pan sprayed with non-stick cooking spray.  
Bake in 350 degree oven about 25 minutes or until light golden brown.
Cool completely on wire rack.  
Store tightly covered in refrigerator.  Yield: 12 bars

	Talk to your infant/toddler
	Explore with your Toddler

	DESCRIBE THINGS  
	SEE

	One flour is brown.  The other flour is white.
	Look at the small pieces of juicy apple.

	
	HEAR 

	GIVE DIRECTIONS 
	Listen to the spoon scrape the sides of the bowl.

	Stir the spices into the flour. 
	TOUCH

	
	Feel the moist brown sugar.

	ASK QUESTIONS   
	TASTE

	Is the corn syrup sweet.  Does it taste
	Taste the corn syrup.

	like corn?
	SMELL

	
	Smell the apple pie spice. 
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mixing bowl
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measuring cups
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measuring spoons
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     baking dish
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paring knife
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