PUFFED APPLE JACKS yields 4 portions





   recipe developed by The Clever Cleaver Brothers®
   4 large eggs






   4 tablespoons melted butter

   1 cup milk






   1 Delicious apple

   1 rounded cup of flour




   2 tablespoons lemon juice

   2 teaspoons sugar





1/4 cup brown sugar

1/2 teaspoon cinnamon

1.
Preheat your oven to 425 degrees.

2.
In a mixing bowl, beat the eggs with the milk.

3.
Mix in the dry ingredients. Do not overmix. Leave lumpy.

4.
Coat the inside of 4 casserole dishes (1 ½-cup size) with melted butter.

5.
Core the apple, slice it thin, and mix it in a bowl with the lemon juice and the brown sugar.

6.
Divide the egg batter between the 4 buttered casserole dishes. 

7.
Place 3 to 4 slices of the brown-sugared apples over the top of each.

8.
Place in the preheated oven and bake for approximately 15 to 20 minutes.

9.
Enjoy your Puffed Apple Jacks with maple syrup.

