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Baked Apples

Serves 4

Ingredients

» 4 medium baking apples, such as Northern Spy, Royal Gala, Ida Red, Rome Beauty, washed
» 2 Tbsp unsalted butter, softened

» 4 tsp brown sugar

* 1/4 cup walnuts, hazelnuts, pecans, almonds or a combination of nuts

* 1/4 cup raisins, dried cranberries, dried apricots or a combination of dried fruit

» 1/4 cup of your favourite cheese — optional

» 1/4 cup maple syrup or honey

* nutmeg (optional)

» vanilla ice cream - optional, but highly recommended

Cooking Instructions
Preheat oven to 350°F

With a paring knife or an apple corer, remove the core from each apple and make an opening about
an inch wide, leaving the bottom intact. Place the cored apples on a parchment-lined baking pan.

In a small bowl combine the butter, brown sugar, nuts and dried fruit. Add a bit of freshly ground
nutmeg, if desired. Spoon the mixture into the hollow of each apple.

If adding cheese, push the cheese into mixture and drizzle with maple syrup.

Bake for about 30 — 40 minutes, or until the apples are soft when pierced with the tip of a knife,
basting occasionally with the maple syrup.

Serve warm with vanilla ice cream.



