
Apple Brown Betty

Toss crumbs with melted butter, walnuts, remaining 2 tablespoons brown sugar and remaining
1/2 teaspoon cinnamon. Scatter crumb mixture on top of apples and bake for 30 minutes, until
topping is crisped and lightly browned. Preheat the oven to degrees F. Generously butter a
9-byinch rectangular baking dish. Place half the diced bread in the baking dish, and then
sprinkle on half the diced apples, half the brown sugar and half the butter. Repeat with another
layer of bread, apples, brown sugar and butter.
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Directions. Pre-heat oven to degrees. Arrange slices in the bottom of a lightly greased 12x9
pan. Sprinkle with cinnamon. Mix flour and brown sugar. Cut in butter until crumbly and set
aside. Syrup: Combine ingredients and stir well. Drizzle half of mixture over apples. Cover
with flour mix. This is one of those “I don't have anything in my fridge or pantry” recipes
that's easy to throw together at the last minute. Made with sliced wheat. Apples, spices and
bread cubes come together in this quick dessert that you can make in the Photo of Slow
Cooked Apple Brown Betty by rachel gillespie.

Let apples fill your kitchen with the sweet smell of the fall harvest. This apple brown betty can
whipped up in no time. It costs little to prepare, but it's big on flavor. —Florence Palmer,
Marshall, Illinois.

This is one of my long-time favorite desserts. I have been making apple brown betty nearly
every fall since I can remember and still love it for its simplicity and.

Enjoy this brown Betty - a traditional dessert made by baking apples and bread crumbs. In this
variation of the humble dessert, two types of apples are used so it's not too sweet or tart. A
Brown Betty is a traditional American dessert made from fruit and sweetened crumbs. Similar
to a cobbler or apple crisp, the fruit is baked and in this case the. For the best betty, we
consulted SAVEUR contributor Marion Cunningham, author of The Fannie Farmer Cookbook
(Knopf, ). She passed this along with.

An Apple Brown Betty is an incredibly easy fall apple dessert recipe that transforms day old
bread into a lightly sweet and spiced treat. The saying may go "as American as apple pie" but I
would venture that the simplicity and thrift embodied in Apple Brown Betty is much more in
keeping with the. 27 Sep - 2 min - Uploaded by University of Illinois Extension University of
Illinois Nutrition & Wellness Educator, Mary Liz Wright, demonstrates how to make. 7 Aug -
44 sec - Uploaded by Spaceships and Laser Beams Check out the full recipe on my blog:
giadamua.com party-food. The traditional accompaniment to plum pudding, hard sauce pairs
well with any hearty autumn or winter dessert, such as this apple brown betty. To make hard. 
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