
2 T Salted Butter

2 Granny Smith or Other Tart Apples

1 Lemon

1 T Sugar

1 TSP Cinnamon

Ingredients:

Instructions:

Peel, core, and thinly slice 2 apples. Melt butter on low, turn heat to medium, and add cinnamon and sugar, then

apples. Stir until the apples are coated and cook until slightly soft. While the apples cook, zest the lemon.  Remove

the apples from heat, add lemon zest, and stir.

Serve on French toast or vanilla ice cream. It’s even better with the addition of a little caramel!

Notes:

 Sautéed Apples with

Lemon Zest
Sensory Objectives: There will be some good smells in this recipe.  Smell them individually and then as a whole when

it is cooked.  Watch the apples start out crisp and firm and once they are cooked look how they have softened.

Perhaps bite into a raw apple slice and then a cooked apple slice.

Speech Objectives: What smell is strongest to you.  Do you like or dislike the strong scent?   Do apples and cinnamon

make you think about Fall?  What other foods make you think about Fall?


