Fruit Crisp Worksheet


1. Why do you grease the casserole dish? _________________________________________________________________

2. [bookmark: _GoBack]What utensil do you use to cut-in the margarine for the topping? _________________________________________________________________

3. What utensil do you use to peel the apples? _________________________________________________________________

4. Why do you remove a very thin layer of the peel? _________________________________________________________________

5. Apples are sliced thinly using a __________________________ knife.

6. Remember to slice on top of a _________________________________ to protect the counter top.

7. _____________________ mixed with ____________________ juice is added to the apples to prevent them from turning ________________.

8. Why do peeled apples turn brown when exposed to the air _________________________________________________________________.

9. Apples are classified as a ___________________________ fruit.

10. Another example of a fruit in a classification is a _________________.

11. How can you test the apple crisp to determine if it is cooked? ___________________________________________________________________
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