RUSSIAN APPLE DESSERT

Serve: 6

Ingredients:

1/2 c. granulated sugar
1 c. flour

1 c. brown sugar

1/3 c. butter

1 tsp. cinnamon

1/2 c. chopped pecans
4 apples, sliced

Topping:
8 ounces heavy whipping cream
2 tablespoons sugar

Directions:

Preheat oven to 350°F.

In a large bowl, mix apples with granulated sugar.

Fill a greased pan (13x9) with sliced apples.

Mix brown sugar, flour, butter, cinnamon, and pecans and sprinkle on top of the sliced apples.
Bake for 30 minutes.

Topping:

Beat whipped cream until stiff peaks and mix in sugar. Refrigerate.
Top apple dessert with whipped cream topping.



