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Dehydrated

Apple Slices
Fruits

Dehydrated fruits are dried by a low heat process that removes
moisture. The size of the fruits will shrink, which means there
will be more servings in each container.

Dehydrated Apple Slices

Augason Farms Dehydrated Apple Slices are delicious! They’re
the perfect size for snacking or using in recipes. Ready to use-no washing, peeling, or slicing needed.

Apple Cobbler

Crust
1/2 cup butter
1 cup oats
2 cups flour
1/3 cup sugar
1 cup finely chopped walnuts

Crust: Melt butter in a medium-sized saucepan. Add sugar
and stir. Mix in oats. Add flour and walnuts, mix together until
crumbly. Put half of crumbs in bottom of a 9”x13” baking pan.
Apples: Place apple slices and water or juice in a large
saucepan and bring to a low boil, simmer 15 minutes. Add
sugar, raisins, cinnamon, and orange rind. Spoon onto crust,
sprinkle with remaining crumbs. Bake at 350˚F for 40 minutes.
Vanilla Sauce: Place milk, sugar, and vanilla in a medium
saucepan. Heat on low – do not boil. Add cornstarch and stir
well. Beat egg yolks, take about 1/2 cup hot milk mixture and
add egg yolks, mix well. Add to pan, stirring constantly until
sauce thickens slightly. Pour over cobbler and bake 20 minutes
longer. Serve warm or at room temperature, with or without
ice cream.

Apple Filling
4 cups Augason Farms Dehydrated Apple Slices
5-6 cups water or apple juice
3/4 cup sugar
1/2 cup raisins
2 teaspoons cinnamon
1/4 teaspoon orange rind – optional

Nutrition Facts
Serving Size: 1/2 cup (17g dry)
Servings Per Container: 240
Amount Per Serving

Calories 60

Calories from Fat 0
% Daily Value*

Total Fat 0g

0%
0%

Saturated Fat 0g
Trans Fat 0g
Cholesterol 0mg

0%

Sodium 65mg

3%

Total Carbohydrate 16g

5%
6%

Dietary Fiber 2g

Vanilla Sauce
2 cups milk
3/4 cup sugar
2 teaspoons vanilla
2 egg yolks
2 tablespoons cornstarch

Vitamin A

0%

•

Vitamin C

2%

DIRECTIONS:

Calcium

0%

•

Iron

0%

Sugars 9g
Protein 0g

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
Calories
2,000
2,500
Total Fat
Less than
65g
80g
Sat Fat
Less than
20g
25g
Cholesterol Less than
300mg
300mg
Sodium
Less than 2400mg 2400mg
Total Carbohydrate		
300g
375g
Dietary Fiber		
25g
30g

To rehydrate:
1. Cover apple slices with hot water and allow to stand for 30 minutes.
2. Stir occasionally.
For cooked apples to be used as pie filling:
1. Bring to a boil.

2. Cool before using.
May be eaten as a snack or added to granola.

Calories per gram: Fat 9

Carbs 4

Protein 4

70610-0911

INGREDIENTS: Dehydrated apple slices, sulfites.
Processed in a dedicated gluten free manufacturing and packaging site.

Contains oxygen absorber. Discard immediately upon opening.
Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70° F (ideal humidity 15%). Sealed: to 25 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

240 SERVINGS

NET WT. 9 LBS (4.08 kg)

