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Rice Apple Crisp
	Women Infants and Children ingredients: apples, rice oatmeal


	Utensils needed:
	Ingredients needed:
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	2 c. 
6 

1 T.

1 c.

¼ c.

½ t.

¼ t.

¾ c.

1 ½ c.

6 T. 
	Brown rice, cooked
Apples
Lemon juice
Brown sugar
Karo syrup
Cinnamon
Salt
Flour
Oats, uncooked
Margarine


	Step 1

Step 2

Step 3

Step 4


	Peel and slice 6 large cooking apples, mix with 1 cup of sugar, ¼ cup of water and cook on medium-low heat until apples are soft. 
Combine the cooked rice, apples, lemon juice, syrup and pour into a 9X13 pan treated with non stick oil spray or margarine.  

Mix flour, oats, brown sugar, salt and cut in margarine until crumbly. 
Sprinkle over rice-apple mixture.  Bake at 350º for 30 minutes or until brown and bubbly. 


	Talk to your infant/toddler

	Explore with your Toddler

	DESCRIBE THINGS
	SEE 

	The apples turn soft when they are cooked.
	Watch the apples becoming soft.

	
	HEAR 

	GIVE DIRECTIONS
	Listen to the knife cutting up the apples.

	Sprinkle the flour mixture over the apples.
	TOUCH

	
	Feel the apple peel and lemon peel.

	ASK QUESTION
How does the lemon taste?
	TASTE

	
	Taste the lemon.

	
	SMELL

	
	Smell the cinnamon apple crisp. 
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measuring cups
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measuring spoons
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baking dish
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