
How To Microwave Apple Crisp 
https://billlentis.com/how-to-microwave-apple-crisp 
For those who don’t know, apple crisp is a dessert, which has a topping of oats and brown 
sugar. When apples are on sale, people buy them without thinking what they are going to do 
with them. In such a case, the best thing to make is a microwave apple crisp. 
 
How Long To Microwave Apple Crisp? Those who want to make apple crisp, can easily make 
it in the microwave in just five minutes. First, the chef needs some necessary ingredients, which 
are apples, spices, oats, light brown sugar, unsalted butter, salt, granulated sugar and 
cornstarch. Do you know how to fried a egg in microwave – Click Here. 
 
All the ingredients have to be stirred together, until they look like fine sand; AllRecipes. The 
diced apple should be put in a microwave-safe bowl, and the chef has to put butter on it. After 
that, the chef has to microwave the soft apples, for one whole minute. 
 
Then take out the bowl from the microwave, and stir the remaining ingredients. The apple crisp 
has to be sprinkled over the apple mixture and then put in the oven, for 2 more minutes. The 
brown sugar caramelizes when the chef cooks it, and it creates a thick sauce, which serves as a 
coat for apples. How microwave broccoli – Read More. 
 
Is Apple Crisp Gluten Free? Apple crisp can be made gluten free. All the chef has to do is 
replace the all-purpose flour with a gluten free baking blend. There is another recipe of gluten 
free apple crisp that the chef can try, and for that, he needs separate ingredients. First, he 
needs to get a peeled and sliced apple, for filling, along with apple juice, cinnamon, nutmeg, 
brown sugar and gluten free flour; AverieCooks. For the crisp topping, the chef needs butter, 
brown sugar, gluten free flour, cinnamon, nutmeg and old fashioned oats. Can microwave ovens 
be recycled – Go Here. 
 
The second thing that the chef needs to do is assemble the filling ingredients, by putting them 
all in a bowl. The crisp ingredients will go in another bowl, and the chef needs to use a fork until 
the ingredients from a crumbly texture. The butter should be at room temperature, so that the 
crisp don’t fall apart. Put half the apple mixture in a mug, and then top it with the crisp mixture. 
After that, cook it for about two to three minutes in the microwave, so that the apples become 
soft, and the topping melts. 
 
Which Oats For Apple Crisp? The best oats to use for apple crisp is to use old fashioned 
rolled oats. If someone uses quick oats, then that won’t work here because they are not very 
chewy; epicurious. 
 
Which Apples Make Best Apple Crisp? There are many apple varieties for apple crisp that a 
chef can use. For example, Gala, Granny Smith, Jonagold and Honeycrisp are different types of 
apples. However, the best apples that the chef can use are Fuji apples, because they can be 
microwaved really well. 
 
The most important thing to remember, when cooking apple crisp, is to not omit cornstarch. As 
this is a quick apple dessert, it won’t come out well of the microwave, if there is no cornstarch. 
 
The post How To Microwave Apple Crisp appeared first on Bill Lentis Media. 
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