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Y . FAMILY-FAVORITE
% COCONUTCAKE
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apple-cranberry
cobbler
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B cups pesled, cored, and
chopped Granny Smith apples

1% cups firmiy packed light
brown suQgar

2 cup apple cider

V4 eup plus 1 tablespoon butter,
softenad, dividod

1 waspoon apple-pie spice

"4 taaspoon fresh lemon rest

1 |B-ounca) bag frozen
cranbemes, thawed

1%4 cups all-purpose Nour, divided

1 cup sugar

1 large &g

1 taanpoon baking powdaer

Y2 1easpoon salt

1 tablespoon sanding sugarn®

PREHEAT oven 10 375* Spray an
Bl w- el Bllang Qeslh waith coDenmg
sSperay, SoT &S=th
IN A LARGE STOCKPOT, oormiini
appies, brosam Supee, oidest, 1 tabiespoon
DT .ETI{:‘-:F!- R Spece, SN Eman HEst
Lo0k Onlid rreBchiim=-Napin haal 5['”-”-]
traguantyy wnid apolos are TEnger
approcaEmately 25 minutes. Remove
from heat and add cranbemas. i

i cup Nouwr ovedr mMextung, Stmng 1o
pomitene, Pour mixtung into prepaed
pan. St asacd
IN A MEDIUM BOWL, comibsna
nisTEsnIng 1 Cup fhowr FOATRMTNG r
cun Butier, Sugar, &00, Dakng poeawoed
and sall. Baat &t mesdeum Spaed with
an slactrc mixer until smooth
DROP batter by spoonfuls onto appla
filling. Sgerinida with sancing SuQar
BAKE wuntil toppEng 5 golden [+ g Rreal
and "!ll'“'-lj 15 Bubbdy. appronematery

35 minutes. Lot cool for 10 minutes
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*Sanding sugar, or decorating sugar, has large crystals that
reflect iight, adding sparkle to all kinds of baked goods.
It doss not dissolve wihen heafed. Sanding sugar can be
purchased af spacialty baking shops. If F is nol svaliialie
i your ared, you can substitute granulated sugar



