
Nothing warms up your taste buds quite like a helping, or two, of savory apples. It’s especially  
delicious when the juicy, sliced apples are blended with cinnamon and brown sugar. These apples are perfect 
as a side dish, for breakfast or dinner, or even as a dessert. Try them with any meal!
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•	 Convenient boilable/steamable 	
	 pouches

•	 Homemade taste and texture

•	 Multiple menu applications

For product information contact your J.T.M. sales representative or visit JTMFoodGroup.com

	 77130	 Cinnamon Apples	 4 / 5 lb pouches	

Cinnamon Apples

	 JTM Item No.	 Product Description	 Pack Size
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For more information, the recipes above or others, visit jtmfoodgroup.com.

Steel Cut Oatmeal with
Cinnamon Apples

INGREDIENTS
3 oz	 JTM Cinnamon Apples (77130)
4 oz	 Steel Cut Oatmeal
1 oz	 Wet Walnuts

Pre-preparation:
1. 	 Heat cinnamon apples approximately 30 		
	 minutes or until product reaches serving 		
	 temp. of 145°F (HACCP Critical Control Point 		
- 145°F for 15 seconds) and hold hot.
2. 	Prepare Steel Cut Oatmeal according to 		
	 package directions.

Recipe Preparation Method:
1. 	 Portion 4 oz. (1/2 cup) of steel cut oatmeal in 		
bowl.
2. 	Top with 3 oz. of cinnamon apples.
3. 	Finish with a tablespoon of wet walnuts.

Additional garnish suggestions:
Candied pecans, cinnamon streusel topping

Yield: 1 serving

Additional Menu Inspirations

CINNAMON APPLES
& VANILLA ICE CREAM

CINNAMON APPLE
CHEESECAKE PIZZA


