Sue’s Baked Apples

The best warm and gooey Fall dessert, paired with a scoop of your homemade vanilla bean ice
cream.

Ingredients:

6 jonagold apples

a cup brown sugar

Ya cup raisins

2 tbsp cinnamon

2 tbsp butter

grated rind from one lemon
Ya cup orange juice

Directions:
Core the apples and remove all seeds.
Place in a baking dish so the apples are touching.

Divide the portions of sugar, raisins, cinnamon and butter between the apples and grate the
lemon overtop. Pour the juice over the apples and cover.

Place in a 375F oven for 30 minutes.



