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INGREDIENTS:
Crust and Topping

1 c. oats

1/3 c. all-purpose flour

1/3 c. brown sugar (not packed)
1/4 c. butter, melted
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Salted Caramel
Apple Crisp

Filling
2 c. peeled apple slices
1 T. all-purpose flour 1/4 tsp. ground ginger

1 T. granulated sugar 1/4 c. salted caramel sauce,
1/2 tsp. ground cinnamon plus extra for drizzling

1/4 tsp. ground nutmeg

1.  Preheat oven to 350 F. Line an 8x8-inch pan with parchment paper, leaving a little overhang.
Lightly grease parchment paper with nonstick cooking spray; set pan aside.

In a large bowl, stir together oats, flour, brown sugar, and butter until combined. )
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Scoop out 1 Y2-cups of the oat mixture ai
Bake crust for 10 minutes.

Once crust has baked, pour apples over
Drizzle caramel sauce over apples.
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While crust is baking, stir together apple slices, flour, sugar, and spices.

Sprinkle remaining crumb mixture over apples.
. Bake for 30-40 minutes, or until crumbs are lightly golden brown and apples are soft.
0. Drizzle with extra caramel sauce, if desired, and serve warm.

nd press into prepared pan.
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Open
Sunday - Thursday
4 p.m.to10 p.m.

Friday & Saturday
4 p.m.to11 p.m.

For Reservations Call
218-753-7885.

RESORT CASINO

Join us every
Wednesday for BBQ Ribs.

Come on in and see Rob

welry

Unwanted or broken

gold & silver jewelry.
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FRIDAY & SATURDAY

DINNER FEATURE

Chicken Cordon Bleu
Breaded chicken breast stuffed with bam
and swiss cheese on a bed of wild rice.
Served with fresh vegetables & choice of saladl.

Thunderbird Lodge

~ ON FaBuLous RaINY LAKE ~
10 miles east of Int'l Falls on Hwy. 11

218-286-3151

Dine Daily ~ 7:00 a.m. - 9:00 p.m.
www.thunderbirdrainylake.com

today!
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Celebrating 30 Years!
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Don’t Want the World to Know?

Lucky for me,
www.higfishjobs.net
lets me explore jobs anonymously
so | can get matched to my dream job
without anyone finding out.
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“Land a Keeper”
bigfishjobs.net




