
Harvest Apple Cobbler Cups 
 
Apple Filling 
4 cups peeled, thin sliced Gala apples   
1/4 cup granulated sugar 
1 Tablespoon lemon juice 
1/4 cup whole wheat flour 
1/2 teaspoon cinnamon 
 
Vegetables: 
6 ounces fresh zucchini, grated   
4 ounces carrots, peeled, grated 
 
Dry Ingredients: 
2/3 cup granulated sugar 
1/2 cup all purpose flour 
1 cup white whole wheat flour 
2 teaspoons baking powder 
1/2 Tablespoon baking soda 
1/4 to 1/2 teaspoon cinnamon  
1/8 teaspoon salt 
 
Wet Ingredients: 
1 egg 
2 Tablespoons canola oil 
1/4 cup applesauce 
 
Light Lemon Glaze: 
1/2 cup confectioners’ sugar 
1 teaspoon lemon juice 
1-1 /2 teaspoons water or as needed 
 
Preheat oven to 350 degrees F.  Place large Lotus parchment baking 
muffin cups in 3-1/2 inch cupcake pans. (Paper cupcake liners will not hold 
apple filling.) If using smaller cupcake pans, see cook’s note. 
 
Prepare Apple Filling: 
Cut apple slices in half. Toss with sugar, lemon juice, whole wheat flour, 
and cinnamon; set aside. 
  



Prepare Vegetables:   
Fine grate zucchini and carrots in food processor.  Remove; place on   
paper towels; squeeze out juice.  Save 3 Tablespoons juice for batter; set 
aside. Place 1 cup of well drained fine grated vegetables aside.  
 
Prepare Batter: 
In a mixing bowl, mix sugar, flours, baking powder, baking soda, cinnamon, 
and salt to combine. Set dry ingredients aside.  
 
In another bowl, whisk egg, oil, and applesauce. Stir wet ingredients and 
grated vegetables into dry ingredients; stir in reserved 3 Tablespoons 
vegetable juice to form a thick batter. . 
 
Fill 12 large parchment or double foil cups halfway with apple filling.   
Spoon and spread about 1/4 cup batter over apples in each cup.  Do not 
overfill the cups. The cups will be about 2/3 full.  
 
Bake in preheated 350 degree oven for about 23 to 28 minutes or until 
browned and apples are tender when tested with toothpick.  Remove to 
rack to cool.  Drizzle cooled cups lightly with lemon glaze.  
Yield:  about 12 large cups Serve with a spoon just like a cobbler. 
 
Lemon Glaze:  In small bowl, stir together confectioners’ sugar, lemon 
juice, and water until glaze consistency. 
 
Cook’s Note:  If you use a smaller cupcake pan with large liners; make 
sure you only bake 6 at a time, leave room between cups, and push down 
liners into pan securely. You may have more cupcakes if baking smaller 
cakes.   
 
Recipe Inspired by:  Chef Monique Hooker   Her recipe was called 
Harvest Apple Crumble on the school menu recipes and did not have glaze 
with it. 
  
About the Recipe: Celebrate the rich flavors of fall with Harvest Apple 
Cups. Lots of healthy goodness is packed in these delicious dessert cups.  
Zucchini, carrots, and applesauce provide moisture and reduce fat while 
whole wheat adds that extra punch of flavor.  Just think about having your 
own mini apple cobbler in a cup.  So yummy! 


