ring on the apple-crisp autumn season
with these red-delicious dishes. Tart, sweet
and snappy, these recipes are also easy-as-
pie—with few ingredients and ready-made
frozen dough from the grocery store.

Start with an apple tart that’s a real beaut! Just roll
out the dough, spread the cream cheese, and pile
on the apple pie filling! Splash with a sprinkle of
nutmeg, and this country-home classic bursts with
orchard-fresh flavor.

And, when you're primed for pie, it doesn’t get any
apple-pie easier than this caramel apple creation.
Granny Smith gooood, and only seven simple
ingredients! Drizzle with warm and gooey caramel
cream cheese and experience a slice of life not to
be missed!

You may want to serve the apple of your eye a
scoop of cinnamon apple bake. It’s a bread pudding
as smooth and sweet as its creamy caramel syrup.
And finally, stuffed pockets with apple cider syrup
are simply the best-of-the-best in French toast fare.
Crunchy and oh-so-coconutty, soaked in cidery
syrup, they’ll bring in bushels of compliments dur-
ing breakfast or brunch.

So go ahead and fill the autumn air with the apple-
sweet aroma of home-baked breads and cinnamon
rolls that are easier than they look. The results are
truly appletizing!

Cream Cheese Apple Tart

9 Rhodes™ dinner rolls, thawed and risen
8-0z package cream cheese
Y4 cup sugar

legg

1 teaspoon vanilla extract
21-0z can apple pie filling
Y4 cup sliced almonds
nutmeg

Press rolls into a ball. Roll dough into a 13-inch
circle and place in a 12-inch deep dish pizza pan
sprayed with non-stick cooking spray. Mix cream
cheese, sugar, egg and vanilla together. Spread on
dough. Top with apple pie filling. Sprinkle with
almonds. Let rise 15-20 minutes. Sprinkle
with nutmeg. Bake at 350°F 25-30
minutes or until golden brown.
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8 tablespoons coarsely Combine all 'ingredients ir} a saucepan. Stiriover Caramel App|e Pie
chopped pecans low heat until smooth. Bring to a rolling boil and
7 large eggs maintain for 5 minutes. Continue to stir. Remove 1 package Rhodes AnyTime!™
1 cup milk from heat and serve warm over French Toast Ci
Pockets. innamon Rolls
Y2 teaspoon nutmeg 12 cup chopped walnuts
1 cup crushed corn flakes 2 small Granny Smith apples, peeled and
1/2 cup shredded coconut cut into small pieces
Y4 cup brown sugar
Combine cream cheese, 14 cup graham cracker crumbs
vanilla, chopped pecans and 1 teaspoon cinnamon
2 tablespoons sugar. Set aside.
Combine eggs, milk, nutmeg Icing:
and 4 tablespoons sugar until ' . .
well blended. Set aside. Combine 1 packet cream cheese frosting (included
crushed cornflakes with coconut with AnyTime!™ Cinnamon Rolls)
and set aside. Cut down through the 4 tablespoons caramel ice cream topping
top and along one side of each slice of
or ezﬁaghiiie?ﬁl?éiﬁi?ggii?:ﬁ?:&i Lgt rolls sit on counter'until thgwed, about 45
Preheat lightly greased electric griddle to minutes. Cut each roll into 6 preces anfi spread
325°F. Dip bread pockets into egg/milk mixture, "é"e“g over t}11e bottom of tlile Anytlrge pzlm.
then press them into corn flake/coconut mixture, o(;n Ine apple, Ssugali;lcrac er cirlurr]13 Sl’< Watr;é%sOF
coating both sides of each pocket slice. Cook until gg_SglrﬁirESeg' prinkie over rofls. bake a
golden on both sides. Serve warm with Creamy :
gtirf?:ielv&;gﬁ:ée Egllgefl; Osz}éﬁlg'h(e%esgtﬁz;a ¢ Cinnamon Ap P le Bake Combipe cream chgese frostipg and caramel sauce
French Toast Pockets ’ ’ and drizzle over pie while still warm.

1 loaf Rhodes™ white bread, baked and

1 loaf Rhodes™ white bread, sliced (day old works well)

baked, cooled, and sliced into 8 pieces Apple Cider Syrup 81Iarge 99905 »
(may be baked the day ahead) 342 cups 2% mi

8 0z softened cream cheese 1 cup sugar 1 cup sugar, di\{ided

6 tablespoons sugar, divided f tablespoons cornstarch 1 teaspoon van.llla

2 teaspoons vanilla /8 teaspoon salt 1 tablespoon cinnamon
1 teaspoon cinnamon
2 cups apple cider Place bread slices in a 9x13-inch
2 tablespoons lemon juice glass pan. Whip together eggs,

milk, vanilla, and 1/2 cup sugar.
Pour half of liquid mixture over
bread. Arrange apple slices over
bread and pour in the remainder
of egg/milk mixture. Mix the
remaining sugar with cinnamon
and nutmeg and sprinkle over
Creamy Caramel Syru P the apple slices. Cover and refrig-
erate overnight or for 4 hours.
2 cups heavy cream Before baking, remove covering,

_ dot with butter. Bake at 350°F for
2 cups light Karo™ syrup approximately 60 minutes or
1 cup granulated sugar until knife comes out clean.
1 cup light brown sugar, packed Allow to stand for 8 minutes

Ys teaspoon salt before serving.

Mix dry ingredients together in a medium sized
saucepan. Add cider and lemon juice. Cook over
medium heat, stirring until thickened. Serve warm.




