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Apple Sweet Potato Crisp 
Recipe By Liz Barbour

I love this recipe because it is both delicious and healthy.  The nutty topping is a combination of fiber rich whole grains.  The unexpected addition of sweet potatoes adds another layer of healthy goodness and naturally sweetens the crisp.  A combination of farm fresh apples like Honey Crisp and Sparten are perfect for this healthy desert.  

Serves 6 

Topping

1 ½  cups oats (rolled, not instant)
1/3 cup ground flaxseed

1 teaspoon cinnamon

3/4 cup light brown sugar

¼ cup sugar
½ cup unsalted butter, cut into small cubes 

( the butter can be cold or room temp. Do not melt)

Filling
*8 large apples, peeled, cored, and cut into 2-inchcubes 
**1 large sweet potato, peeled and cut into 1-inch cubes

Topping

1. In a large bowl, combine the oats, flaxseed, cinnamon, sugars, and butter.  Combine with your hands until the mixture comes together in moist crumbs.  

2. Place the apples and sweet potatoes into a 9X13 inch baking dish.  Spread oat topping evenly over the apples and sweet potatoes.  

3. Bake in a 375˚ oven for 45 minutes or until the crumb mixture is golden and the sweet potatoes are soft.  Let cool for 15 minutes before serving.

Serve with unsweetened whipped cream.


*Apple combinations:  Texture is an important part of a tasty apple crisp experience.  Combine apples that are both crisp and soft when cooked.  Honey Crisp/Cortland, Granny Smith/Macintosh, Sparten/Cortland

**You can add or substitute other healthy fruits as well.  Fresh or frozen blueberries, cranberries, rhubarb.
