Apple Pizza

Ingredients: 

1


1 ½ granny smith apple 
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2 T.
sugar

½ t.
cinnamon

1 


can refrigerated biscuits

2 T. 
softened butter

Directions: 

1. Preheat oven to 400 degrees. Cover cookie sheet with aluminum foil. Grease the aluminum foil. 
2. Using a vegetable peeler, peel the apple. Trim a thin layer off the bottom of the apple, so it can sit flat. Set the apple on a cutting board and using an apple corer, slice the apple. 
3. Dice the apples into about a quarter-inch thick pieces and set aside.
4. Mix the sugar and cinnamon in a small bowl.

5. Flatten the refrigerated biscuits into 2-3 inch rounds.

6. Lightly spread the softened butter on each biscuit. Sprinkle with apple pieces. Sprinkle with sugar and cinnamon mixture.

7. Bake for 8-10 minutes or until lightly browned.

8. Let cool and enjoy! 
Yield: 5-6 servings










