
Monster Apple Bites



Directions:
1.	 Wash the apples and Yes!Berries and dry with paper towel. 
2.	 Cut your apples in half from the top where the stem is located down. 
3.	 Cut the halves in half again lengthwise, try to keep the halves even. You should have 4 
equal sections. Repeat for remaining apples. Be sure to remove any of the core from the apple.
4.	 Using a  knife cut a wedge out of the outside of the apple lengthwise to create the mouth.
5.	 Cover both sides of the opening with peanut butter.
6.	 Push the almond slivers into the top section of the opening to resemble teeth.
7.	 Slice the Yes!Berries length wise to create the tongues 
8.	 Place strawberry inside mouth of the apple in the center. (It will stick to the peanut butter)
9.	 Use the peanut butter as an adhesive on the back of each eye ball and place them above 
the mouth on your apple.

Cooking Tips:
Keep in mind that the apple monsters need to stand up on their own so try and keep the weight 
and proportions in mind when cutting up your apples. 

These are a super fun and easy way to make your Halloween party a little bit healthier and a lot more fun!  
Featuring our delicious Yes!Berries.

Ingredients:

1 	 package YES!Berries
	 Your Everyday Snack!®
3 	 Granny smith apples or any 	
	 other apple of choice
¼ 	 cup chopped unsalted 	
	 almonds (seeds are also a 	
	 good alternative)
¼ 	 cup peanut butter (or 
	 alternate spread of choice)
24	 candy eye balls (1 or 2 for 	
	 each monster)

Nutrition Facts:
Serving Size: 1, Servings Per Recipe: 12, Amount Per Serving: Calories 103, Total Fat 3.8g (5% Daily Value), Saturated Fat 0.7g (3% Daily Value), Cholesterol 0mg (0% Daily Value), 
Sodium 25mg (1% Daily Value), Carbohydrate 15.4g (6% Daily Value), Dietary Fiber 2g (7% Daily Value), Total Sugars 10.5g, Protein 2.9g.

Yield: 12 Bites         Prep Time: 30 minutes       Total Time: 30 minutes

For more recipes please visit DELFRESCOPURE.COM


