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Apples & Spicy Peanut Butter

Meal Component(s):
Y2 ¢ Fruit

Recipe HACCP Process: #1 No Cook Process

Portion Size: Y2 cup + 2 % teaspoons dip

INGREDIENTS

Apples (125 to 138 ct/box)
or apple slices precut

Lemon juice

Pineapple juice

Peanut Butter or
Nut butter Substitute

Sweetpotato puree
Honey

Cinnamon

Cayenne pepper

Nutrients Per Serving
Calories 97

WEIGHT

MEASURE
25 each

2 ounces Ya cup

2 ounces Ya cup

1% cup
2 Tablespoons
Y2 teaspoon

Vs teaspoon

Total Fat 2.63g Saturated Fat 0.48g

Servings: 50

1. Rinse whole apples under running water and drain in a colander
or perforated pan.

2. Combine lemon and pineapple juice (when possible, reserve
pineapple juice from pineapple tidbits to use for this recipe).

3. Wedge and core apples into 6 or 8 sections using a fruit sectionizer.

4. If a sectionizer is unavailable, use a chef’s knife to cut apple
into quarters, then remove the core from each quarter. Continue
cutting quarters in half; each apple yields 8 wedges.

CCP: No bare hand contact with ready to eat food.

5. Place in juice mixture immediately after cutting to prevent
browning, if wedging or cutting in house.

6. In mixer bowl, place peanut butter, sweetpotato puree, honey,
cinnamon, and cayenne pepper.

7. Whip ingredients together for approximately 1to 2 minutes.

8. Serve dip using number 70 disher alongside 3 apple wedges;
or 4 if apple is cut into 8 wedges.

9. Apples may be pre-portioned into serving cups - 3 (or 4) wedges
per cup with 2 % teaspoon dip.
10.CCP: Hold and serve dip at 41°F or below.

11. To control quality, leftover apple wedges may be held for up to 24
hours at 41°F or below.

Protein 164g Carbohydrate 18.88g Sodium 26.75mg
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