
Grill-Baked Apple Crisp
 Vegetarian

DESSERT

Ingredients
10  apples  ( 5 lb. total) 

2 teaspoons double-acting baking powder

4 oz butter

2 large eggs

2 cups flour  all-purpose 

2 teaspoons ground cinnamon

0.8 teaspoon salt

1 cup sugar

READY IN

45 min.

SERVINGS

10

CALORIES

360 kcal

https://whatsheate.com


Equipment
bowl

frying pan

blender

baking pan

grill

kitchen thermometer

aluminum foil

Directions
Melt butter over low heat; set aside.

Peel, core, and cut apples into 1/3-inch-thick slices.

Place apples in a 9- by 13-inch baking pan (see Notes above); spread level.

In a bowl, mix flour, sugar, cinnamon, baking powder, and salt. Drop in eggs and mix with a

pastry blender or fork until crumbly (the mixture will resemble streusel).

Spread topping evenly over apples.

Drizzle with melted butter.

Prepare your grill for indirect heat. The temperature inside your grill should be between 350

and 400 (insert a long-stemmed thermometer through lid vent to measure temperature).

Place the apple crisp on the grill (not directly over the coals or burners). Cover barbecue.

Cook until the topping is browned and the apples are bubbling, 40 to 45 minutes.

Serve warm with vanilla ice cream, if desired.

How to set up your grill for indirect heat.

On a charcoal barbecue: Ignite about 60 briquets on the firegrate of your barbecue.

Let burn until coals are dotted with ash, about 25 minutes, then push coals to one side and

lay a drip pan on the other side. Set grill in place.

On a gas barbecue: Turn heat to high and close lid for at least 10 minutes. Adjust heat to

medium and turn off burners as needed to create a hot and a cool zone for indirect cooking.

Set drip pan in cool zone; set grill in place.



Smokin' Apple Crisp: If you really love the flavor of smoke, you can actually smoke this apple

crisp: Cover 1/3 cup applewood chips with water and soak for about 30 minutes, then drain.

Just before you place the apple crisp on the grate, scatter the chips over the coals (if using a

charcoal grill), or place the chips in the metal smoking box of your gas grill (or in a foil pan

directly on the heat in a corner).

Nutrition Facts

 PROTEIN 4.74%
  FAT 25.95%

  CARBS 69.31%

Properties
Glycemic Index:32.41, Glycemic Load:34.61, Inflammation Score:-5, Nutrition Score:8.2156521703886%

Flavonoids
Cyanidin: 2.86mg, Cyanidin: 2.86mg, Cyanidin: 2.86mg, Cyanidin: 2.86mg Peonidin: 0.04mg, Peonidin: 0.04mg,

Peonidin: 0.04mg, Peonidin: 0.04mg Catechin: 2.37mg, Catechin: 2.37mg, Catechin: 2.37mg, Catechin: 2.37mg

Epigallocatechin: 0.47mg, Epigallocatechin: 0.47mg, Epigallocatechin: 0.47mg, Epigallocatechin: 0.47mg

Epicatechin: 13.7mg, Epicatechin: 13.7mg, Epicatechin: 13.7mg, Epicatechin: 13.7mg Epicatechin 3-gallate: 0.02mg,

Epicatechin 3-gallate: 0.02mg, Epicatechin 3-gallate: 0.02mg, Epicatechin 3-gallate: 0.02mg Epigallocatechin 3-

gallate: 0.35mg, Epigallocatechin 3-gallate: 0.35mg, Epigallocatechin 3-gallate: 0.35mg, Epigallocatechin 3-

gallate: 0.35mg Luteolin: 0.22mg, Luteolin: 0.22mg, Luteolin: 0.22mg, Luteolin: 0.22mg Kaempferol: 0.25mg,

Kaempferol: 0.25mg, Kaempferol: 0.25mg, Kaempferol: 0.25mg Quercetin: 7.3mg, Quercetin: 7.3mg, Quercetin:

7.3mg, Quercetin: 7.3mg

Nutrients (% of daily need)
Calories: 359.66kcal (17.98%), Fat: 10.77g (16.57%), Saturated Fat: 6.23g (38.95%), Carbohydrates: 64.74g (21.58%),

Net Carbohydrates: 59.48g (21.63%), Sugar: 39.01g (43.34%), Cholesterol: 61.58mg (20.53%), Sodium: 348.89mg

(15.17%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 4.43g (8.86%), Fiber: 5.26g (21.03%), Selenium: 11.79µg

(16.85%), Vitamin B1: 0.23mg (15.46%), Manganese: 0.31mg (15.41%), Folate: 56.27µg (14.07%), Vitamin B2: 0.22mg

(13.2%), Vitamin C: 8.39mg (10.17%), Iron: 1.69mg (9.38%), Vitamin A: 436.84IU (8.74%), Phosphorus: 87.33mg

(8.73%), Vitamin B3: 1.66mg (8.3%), Calcium: 74.32mg (7.43%), Potassium: 240.33mg (6.87%), Vitamin B6: 0.1mg

(5.18%), Vitamin E: 0.72mg (4.8%), Vitamin K: 5.03µg (4.79%), Copper: 0.1mg (4.77%), Magnesium: 16.49mg (4.12%),

Vitamin B5: 0.39mg (3.88%), Zinc: 0.4mg (2.65%), Vitamin B12: 0.11µg (1.8%), Vitamin D: 0.2µg (1.33%)


