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DID YOU KNOW?

September is National
Honey Month!

Fun Facts About Honey:
e |t takes around 23,000 bees to fill one jar of

honey.

e Honey is found in a variety of colors, including
red, yellow, clear, and brown.

e The rarest honey harvested in the world is
purple and found only in the southern parts of

the U.S.
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No Bake Apple Donuts

Fresh,crisp, anddeliciousapple slicestopped with your favorite spreads and
toppings like granola, sprinkles, chocolate, or fruit, make these apple donuts an
irresistible treat.

Prep Time Cook Time Total Time
10 mins 0 mins 10 mins

Course: Snack  Cuisine: American  Diet: Gluten Free, Vegetarian Servings: 2
Calories: 434kcal  Author: Nicole Durham 5 from 2 votes

Ingredients
o 2apples

Possible toppings:
« 2 Tablespoons cream cheese
o 2 Tablespoons frosting
o 2 Tablespoons creamy peanut butter
¢ 2 Tablespoons Nutella
o ¥ cup mini marshmallows
« 1 Tablespoon mini chocolate chips
« Y2 banana slices
« 2-3 fresh sliced strawberries
« 1 Tablespoon granola
« 1 Tablespoon sprinkles

Instructions
. Wash your apple before slicing vertically into several slices about %-1/2 inch thick.

. Remove the top and bottom portion of the apple and discard. Use a round cutter to remove the center of
each circle, making it take a donut shape. Discard the centers and seeds.

. Pat the tops of the remaining sliced apples with a paper towel.

. Spread your cream cheese, frosting, peanut butter, or Nutella over the tops of apple slices.

. Top with desired toppings like marshmallows, chocolate chips, or fresh fruit slices.

. Serve and enjoy!

Notes

« Use a small round cutter, spoon, or medicine measuring cup to remove apple centers.
Pat the apple slice tops dry before adding toppings for better adhesion.
Opt for crisp apple varieties like Granny Smith or Gala.
To prevent browning, dip apple slices in a lemon-water mixture if making in advance.
Enjoy the apples fresh for the best taste.

Nutrition

Serving: lapple | Calories: 434kcal | Carbohydrates: 60.3g | Protein: 7.3g | Fat: 24.2g | Saturated Fat: 8.29 |
Polyunsaturated Fat: 3.7g | Monounsaturated Fat: 6.3g | Cholesterol: 17.1mg | Sodium: 124.5mg | Potassium: 463 mg
| Fiber: 7.5g | Sugar: 44.1g | Vitamin A: 51.3IU | Vitamin C: 11.7mg | Calcium: 57.6mg | Iron: 1.1mg

Thank you! No Bake Apple Donuts from https://www.beeyondcereal.com/no-bake-apple-donuts/
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If 1 lived in a pumpkin...

Descrine your pumpkin house below
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