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Apple Festival Job Description: Apple Crisp Bakers
Suggested Number
10 plus Chair (11 total)
Approximate Time Required
8 hours
Duties: Chair
· Three weeks before the event, solicit bakers if the sign-up sheet provided by the Festival Chair has not gotten enough bakers for you.

· One week before the event:

· Arrange to get apples and crisp toppings from Supplies Chair.

· Arrange for bakers to pick up their ingredients from you on Friday morning. 

· Get apples, crisp toppings, and pans from Supplies Chair.

· On Wednesday or Thursday before the event, assemble apple crisp ingredient packages to distribute to bakers.
· On Friday morning before the event, distribute apple crisp ingredient packages, baking pans, and recipe below to bakers. 
· Ongoing:

· Serve as liaison between Committee and Festival Chair/Co-Chair.
· Supervise and help Committee members.

Duties: Committee Members
· Pick up supplies from Apple Crisp Bakers Chair on the Friday before the Festival.

· Make crisps on the Saturday before the Festival using the recipe below.
· Deliver crisps to Festival between 12:30 PM – 1:00 PM on the day of the Festival.

Crisp Recipe
1. Spray 9x13 pans with cooking spray.
2. Distribute apples amongst your pans. Use up all the apples given to you.

3. Mix the topping as directed on package and cover apples. Use one package for each pan. 

4. Bake in 350° oven for 45-50 minutes until apples are cooked and topping is crisp.

5. Cool completely.

6. Cover loosely with waxed paper (about 14” per pan).
Additional Hints 

· Do not use Granny Smith apples, as they make a rather tough crisp.

· Remove blemished apples.

· Make sure apple slices are approximately the same size. 

· To keep the crisps crisp, do not nest pans.

· Make sure crisps are cooked long enough. Watch the first batch, as not all apples cook in the same amount of time.
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