
Applesauce Cake 
12 servings  

 

 
                                   + 
                                 
Ingredients: 
1 box (15.25- to 18.25-oz.) yellow cake mix 
1 cup unsweetened applesauce 
 
Directions: 
Preheat oven to 350 degrees. Spray a 9”- X 13”- baking pan with nonstick spray. 
 
In a large bowl, thoroughly mix cake mix with applesauce. (Batter will be THICK.) Transfer to the baking 
pan, and smooth out the top. 
 
Bake for 25 - 30 minutes, or until a toothpick inserted into the center comes out clean. 
 

 
 
 
 

Ants on a log 
 

                         

Ingredients:  
Celery 

Raisins 
Cranberries (optional) 
Peanut butter 
 
Directions: 
Spread peanut butter into the pieces of celery. Place as many raisins/cranberries as you like on top. 
Enjoy your ants on a log. 
 
 



Fruit Smoothies 
Serves 2 

 
Ingredients: 
1 strawberry cup 
1 applesauce cup 
½ banana 
1 - 6oz yogurt cup, flavor of your choice 
 
Directions: 

1. Put all your ingredients into a blender and blend until smooth.  
2. Divide into two glasses and enjoy! 

 
 
 
 
 
 
 

Fruit Muffins 
Serves 12 

 
Ingredients: 
2 cups all purpose flour 
3 teaspoons baking powder 
½ teaspoon salt 
½ teaspoon vanilla extract 
½  cup white sugar 
1 egg 
¾  cup milk 
¼ cup vegetable oil OR 1 applesauce cup  
2 fruit cups provided from the school. Any flavor you choose.  
 
Directions: 

1. Preheat oven to 400 degrees fahrenheit. 
2. Mix together flour, baking powder, salt and sugar into a large bowl. In a small bowl crack the egg 

in and beat it with a fork. Stir in milk and oil. Stir well. Pour liquid mixture into the dry mixture. Mix 
lightly with a fork until combined. The mixture should be lumpy. Open fruit cups and add to the 
batter. Fold in fruit.  

3. Put paper cups into muffin pan. Fill each cup ⅔  (about 3 tablespoons) full of batter. 
4. Bake for 25 minutes, or until they are golden brown.  

 
 
 
 
 



Cranberry Apple Crisp 
Serves 9 

Ingredients: 
6 medium apples, cored and sliced in ¼ inch thickness 
5 school bags of dried cranberries 
⅓ cup sugar 
½ cups flour 
½ cup brown sugar 
1 teaspoon cinnamon 
¼ cup butter OR margarine 
 
Directions: 

1. Preheat oven to375 degrees fahrenheit 
2. Lightly grease a 9” square pan. 
3. Layer the bottom of the pan evenly with the apples and cranberries. Sprinkling with sugar as you 

layer. 
4. Mix together flour, brown sugar and cinnamon. Work in butter until light and crumbly. Sprinkle 

topping evenly over apples and cranberries.  
5. Bake for 45 minutes or until the apples are tender. 
6. Serve warm plain or with ice cream. 

  


