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Please enjoy and share these recipes   
 

with friends and relatives. 
 

Please also mention that you obtained them from  
 

www.apple-recipes-with-good-taste.com  
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Apple-Cheese Pancakes 
 

 

 
 

 
These apple-cheese pancakes have a few different and tasty additions 
like cottage cheese, honey, and almonds, which add tremendously to 
their goodness.  This recipe yields about a dozen 3 or 4-inch pancakes. 

 
 

Ingredients 
 

4 large eggs, separated 
 

1 cup of cottage cheese 
 

1 cup of apples, grated coarsely 
 

¾ cup of flour 
 

1 tablespoon honey 
 

1 tablespoon chopped almonds 
 

1 teaspoon of lemon juice 
 

½ teaspoon of cinnamon 
 

Pinch of salt 
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Method 
 
 
�  In a large bowl, mix all of the ingredients together, except the egg whites. 
 
�  In a small, separate bowl, beat the egg whites until they are light and 

fluffy. 
 
�  Fold the egg whites into the other mixture. 
 
�  Spray a suitable-sized skillet or griddle with cooking spray. 
 
�  Heat the skillet, and drop the batter to form pancakes. 
 
�  Generally you would wait to see bubbles appear on the top side of the  
 pancake, but these have so many ingredients, it’s difficult to tell.  An 
 easier way would be to just peek at the underside of the first pancake to  
 make sure it browns nicely to your liking…then turn the pancake over 
 once and continue cooking until the underside is the desired color. 
 
�  Serve immediately or place on a platter and reheat in the microwave when 

ready to serve. 
 
Note:  These may be frozen individually on a wax-paper-lined cookie sheet and 

transferred to a freezer bag.  That way, you can have a quick breakfast 
some other time during the week.  Just heat the number you want in the 

 microwave and enjoy with maple syrup. 
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Breakfast Casserole 

 

 
 
 

This little Breakfast Casserole is a healthy choice that has a great 
taste.  I made four servings in a 1 ½ quart ovenproof casserole dish 
and served each portion in an individual, small dish as pictured above. 

 
Ingredients 

 
4 medium red delicious apples or apple of your choice 

 
1 cup apple juice 

 
4-6 tablespoons of snipped, pitted, whole dates. 

 
4 tablespoons raspberry spreadable fruit 

 
½ teaspoon of ground cinnamon 

 
½ teaspoon of sugar 

 
½ cup of low-fat or regular granola cereal 
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Method 
 
�  Preheat oven to 350 degrees and lightly spray a 1-1/2 quart 
 oven-proof casserole dish with a cover. 
 
�  Do not pare the apples and chop them into bite-sized pieces. 
 
�  Combine the apple pieces and snipped dates in the casserole 

dish. 
 
�  Whisk the sugar and cinnamon together and sprinkle over the  
 fruit, then pour the apple juice over the entire mixture. 
 
�  Bake covered for about 25 minutes or until the apples are just 

slightly tender. 
 
�  Spoon your heated casserole into four, individual dishes. 
 
�  Stir the spreadable fruit in the jar and put about a tablespoon on 

each serving. 
 
�  Top off each serving with about ¼ of the granola and serve 

warm. 

 
 
 
 
 
 
 
 
 



 

 
 

 
 
 

 
 
 
 

www.apple-recipes-with-good-taste.com 
 

7

 
APPLE-CRUNCH SQUARES 

 

 
 

 
These squares, as you can see from the picture above, are not very 
thick.  They do, however, have a taste reminiscent of a coffeecake.  If 
you like something sweet in the morning, this will “fill the bill” 
nicely.  The recipe yields 12 squares. 
 

Ingredients for Batter 
 

2 cups baking mix (like Bisquick) 
 

2/3 cups milk or cold water (I used 1% milk.) 
 

3 tablespoons sugar 
 

1 large egg 
 

2 cups apples, pared and sliced (about two apples) 
_____________________ 

 
 

½ cup chopped walnuts to put on top of squares 
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Ingredients for Streusel Topping 
 

2/3 cups baking mix (like Bisquick) 
 

2/3 cups brown sugar, packed (I used light brown.) 
 

1 teaspoon ground cinnamon 
 

½ teaspoon ground nutmeg 
 

¼ cup firm butter 
 
 
 
 
 
 

Ingredients for Glaze 
 

½ cup powdered, confectioner’s sugar 
 

2 to 3 teaspoons milk 
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Method for Batter 
 
�  Preheat oven to 400 degrees and spray a 13x9x2-inch baking 

pan. 
 
�  Mix together the baking mix, milk, sugar, and egg; beat  
 vigorously for about 30 seconds.  If the batter gets too thick, 
 use your own judgment about adding just a bit more milk. 
 The batter will not be pourable…just a little easier to spread. 
 
�  There is only very little batter, so really take the extra time it 

takes to spread out the half of it that you need to cover the 
bottom of the pan.  You will still not end up with an even  

 covering and that’s fine. 
 
�  Arrange all your apple slices over that half of the batter; 
 sprinkle with half the Streusel Topping 
 
�   Spread as well as possible the remaining batter over the apple  
 slices.  You can expect that there will be many places not 

covered with the batter, but these areas will fill in as this bakes. 
 
�  Sprinkle with remaining topping and chopped walnuts. 
 
�  Bake about 25 minutes or until wooden pick inserted in the 

center comes out clean; cool on wire rack. 
 
�  Drizzle with glaze. 
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Method for Streusel Topping 
 
�  Mix together baking mix, grown sugar, cinnamon and nutmeg; 

cut in butter until crumbly. 
 
 
Method for Glaze 
 
�  Mix powdered sugar and milk until smooth and of desired 

consistency. 
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Apple Grunt  

 
 

This is a great dessert…it looks good, tastes good, and has extra 
moistness when topped with Half and Half, whipped cream, or a nice 
scoop of ice cream.  This recipe yields 4 generous servings. 

 
Ingredients 

 
½ cup sugar 

 
2 tablespoons butter, softened 

 
1 egg 

 
1 cup flour 

 
½ teaspoon salt 

 
½ teaspoon baking powder 

 
½ teaspoon baking soda 
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Ingredients (Cont.) Apple Grunt 
 
 

½ cup sour milk or buttermilk 
 

½ teaspoon vanilla extract 
 

2 cups sliced apples – about two apples of your choice 
 

6 tablespoons light brown sugar 
 

1-1/2 tablespoons flour 
 

½ teaspoon ground cinnamon 
 

1-1/2 tablespoons cold butter 
 
Method 
 
�  Preheat oven to 375 degrees and spray about a 2-quart, 
 oven-proof baking dish with cooking spray. 
 
�  Cream together the sugar and first 2 tablespoons of butter; add 

the eggs and mix. 
 
�  In another bowl, whisk together the flour, salt and baking 

powder; add to the sugar-butter-eggs mixture. 
 
�  Mix the baking soda with the milk and vanilla extract; pour into 
 the batter and mix all well. 
 
�  Add the apple slices and pour the batter into the prepared 

baking dish. 
 
�  In a small bowl, combine the brown sugar, flour, and cinnamon; 
 Cut in the last 1-1/2 tablespoons of butter until mixture is of 

crumb texture.  
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�  Bake for 35 to 40 minutes in the preheated oven.  Serve hot 

with Half and Half, whipped cream or whipped topping, or 
 a scoop of ice cream. 
 

 
 
Have a good month, and I’ll be back to visit again  
in June.  In the meantime, please keep visiting our site 
www.apple-recipes-with-good-taste.com to keep up   
with the new recipes.   
 
     Warm Wishes, 
 
     Penny Finn  

 
 
 
 
 
 
 
 
 


